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| 1 ncomparable Mort in 
| Phylick, Chyrurgery, Pre- 


lerving and Candying, Cc. 


Which were Preſented untothe 


_ QUEEN: 


By the moſt Experienced Perlons of 
the Times, many whereof were had 
in Eſtcem, when She pleaſed to de- 

| ſccendto private Recreations, 


| Corrected and Revived, with many 
New and Large Additions : toge- 


ther wirh three exa& Tables, 


Vtctt poſt Fuaners FIrtns, 
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[LOX DON, Printed for Nth, Brocke, and are 
| wk told Tio, Gry at the Corner Shop | 
; of Little Lumber-fliees * x CornhiÞ. 1574. 
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TO THE 


Ingenious & Courteous 


Reaptn, 


T being at firſt the general go04 
which cauted us to publiſh this 
ueful and compleat picce, we could 
_ inot chule but for the ſame end give 
It anew Birth , eſpecially when we 
heard that we had fo well attained 
what we fought, in regard of the Be- 
'nefit which lo many have receiv'd 
A 3 from 


© 


| 
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To the Reader, | 


trom thele, which we 1lall now rather 
call Experiments than Receipts, Con- 
tained therein, In tort, we may {ay 
that it hath had a general Reception, 
traveling upand down the Kingdoms, | 
and hike the good Samaritaxe giving| 
comfort to all it met ; neither have 
; we known of any that have bought it, 
who have not teſtihed their high E- 
ſteem thereof, And indeed how 
thould it otherwiſe be, knowing out 
of what Elaboratories It was produ-| 
ced ? Nor is it without its Vartet” + 
here preſerving the Iruits of the Eurcir, 
with ſuch a curious neatncts, 45 1t it. 
would ſhew , that though Summer 
gave thoſe pleatant Fruits, yet that 
Artis ableto make Winter richer than 
her ſelf: or if this will not pleale , 
teaching you to turnih the Tables of 
Princes, with 1iuch a Grandezza as 
befits them. But as for the Phylical 
Part, what can be more noble than 
that which gives the Rich fuch an 
opportunity of {pending upon good 
works, 
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To the Reader, 


- —— — — — OS OV CIOEOEOES-—oo q_ 


works, white they {uccour the poor, 

and give comfort to them in ther 
oreatelt diſtreſſes, It wehave given 
1t t00 Narrow a praile, ( fortoo large 
an Encomium, I am ſure we cannot 
attribute to it, conſidering 1ts true va 
luc; ) it 1s not what we intended 
though we are glad to fee its owr 
high deſerts, carrying it {0 much 1 
bove the reach of a more than co n 
mon Repute, *T1s5 true there may be 
{m2 faults, ard thoie may juith} 
Caute 15 £o be blamed ; bur now we 
[hope your Ingeruity will the rathe: 
forgive 1s and hem, and with more 
dil gence feek to amend what 1s a- 
mils, 1t not for gr takes, vet out of 
Charity to a Work whic!t is lo chari- 
table to your lelves, 


Farewell, 
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The Preſcribers and Approvers of 
| moſt of thele Rare Receipts, their 
| following Names are in ſeveral Pa- 
' ges of this Book inlerted and an- 
nexed to their own Experienced 
| Receipts. 
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Inthis Ta-q Pp) Di- C Pearl of Pratt, 
ble under-4 24> rects < Queens Deliy, 


_ Ccto the Compleat Cook, 

1 Ing Edward VI. Q]. p. 25} 

| ©, Elizabeth Pp.5 QI. 25' 
King Cha aries I, Vo, 14, 

| | Queen! May iJ 29: 

| Lacy Elizabeth Daughter +; 4; ns C harls' 
the Firſt. Qi. 26. 

| Dr. Mayhetn Phyſitzan to cur late King of . 

| ver ble cd Memory. Pp. 1 7, 
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® mn 1ne Approvers Names. 
| { Doftor Butler Pp. 1, 2, Qd. 99' 
;--- King Qd. 90 | 
---Montford 19, 06| 
---Forſter Pp. 171 
---More tb. 177 
---Bates ib, 186 
---Baſla an Italian ib. 7,8 
--»- Adrian Gilbey ib, 11 
---Atkinſon ib, 16, 57, 150 | 
--- Goftc ib 115| 
--- Stephens ib. 20, 83,136; 
| ---Price 4 1b:23} 
i ---Rcad 19, 20þ 
$1 -- May iD, 43 | 
{| [---Blackſmirh ib. 53, 79 
--- Braſdalc ib. 57 
----Fricr ib. 52, $7, 171 
---Atkins 1b,63,69,7 0,79 
' | [---Giftord ib. 3 
» {|.---Twine ib. +8. Qd. 104; , 
4 ——- Wetherborn Pp. 85 
; —Lewkner ib. 128, 150 
' [|— Eglcſtone ib. 131 
— Sopcr ib, 143 
' | Maſter Stepkins Oculiſt ib. 17, 125 
| — Fenton Chyrurgeon ib.23 
: {-—Francis Cox Chy. ib. 63 
5 {[— Lumley Chy. ib. 117 
' | — Thomas Potter Chyrwr. ib. 140 
py | AU, 


On O——— 
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| The Approvers Names. 


_— _ _——— 


| Mr. Phillips Apporhecary Q1q. 102 
|B. Lawd Arch- Biſhop of Canterbury ib.81 
| Biſhop of Worceſter Pp. 18 
Earl of Arundel LS 
Lord Treaſurer Pp. 35 
Lord Bacon 7 ic. of St. Albans Qd. 87 
Lord Fic. Conway Cc. 99 
Lord Spencer QI. 89 
Lord Sheffeld Pp. 59 
Sir Walter Ralcigh Q1 &o 
.— Thomas Mayner Pp. 31 
— Edward Terrel ib. 37 
—= Edward Bolſtward ib. 69 
—- Edward Spencer ib. 26 
— Kenelm Digby QJ. 96 
Ar. Zuſtice Hutton Pp. 190 
Counteſs of Arundel ib. 24, 145 
W orccſter ib. 66 
Oxford ib, 152 

-— Kent *Qd. 80 
oy" Rutland Cc. 109 
Lady Mountcagle Pp. 136 
Abergany Cc. 42 

——- Nevcl Pp. 142, 160 
———Spotſwood Qd. 92 
Drury Po. 42 
——-Gifford Qa. 105 
——— Hobby Pp. 10 
—Lconard ib, 154 


Lady 


Lady Smith Pp. 155 
—— Goring ib. 158, 159 
—Mildmay ib, 161 
— Bray ib. 165 
— Dacres ib. 166 
——-Thornborough Qd. 73 
[— Mallet Qd. 81 
AdFreſs Duke Cc. 114 
— Covet Pp. 6 
—Leed Cc. 82 
— Powel Pp. 163 
— Jones ib, 264- 
— Chance Pp. 161,162 
— Shelly Cc. 38 
Maſter Edward Houghton Pp. 164. 
---Lucatello Pp. 178 
---Elderton Pp. 168 
---Rudſtone Cc. 51 
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The Approvers Names Be þ 


-»oFerne the Queens Perfumer, Q9d, 26 
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OR 


The Pearl of Prattice. 


Accurate, Phyfical and Chyrurgical 
TECEIPTS 


Ce nn n—n_—_ 


Doitor Butler's Preſervative againſt the 
Plague. 


* Ake Wood Sorrel, and pick it 
8 from the ſtalk, and pound it 
#4 very well in a ſtone Mortar; 
x; then take to every pound' 
' of beatert Sorcel a pound of 
Sugar finely beaten, and two ounces of Mi- 
taridate, beat them very well together, and 
put them 1n pots for your uſe; take every 
morning before and after the infection for 
ſome time together of this Conſerve , as 
muchas a Walnut. Dr. 


— 


— 
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'2 The Pearl of Pratice, Choice | 


Dy. Butler's Cordial Water. 


Ake Pimpernel, Carduus, Angclica, 

Scordium, Scabious, Dragon, and ſtill 
theſe ſevcrally in a Roſe-ſtill ; and when 
you have a pint of the water of evcry of 
theſe ſorts of Herbs, then mingle all theſe 
together very well, and diſfolve in it half a 
pound of Venice Treacle, then ſtill all theſe 
together, and mingle the ſtronger warer 
with the ſmall ; ſix ſpoonfuls of this water 
made blood warm, given to one lick of the 
Plaguc, driveth all venome from the heart, 
It is excellent, ſo uſed, for he Small Pox, 
or for any Peſtiient Feaver. 


Dr. Butlers Purging Ale, 


— of Sarſaparilla two ounces, of Po- 
lypody of the Oak, and Sena, of 
.cach four ounces, Carraway ſeed, and Ani- 
ſced, of cach half an ounce, Liquoriſh two 
ounces, Maidenhair,and Agrimony, of each 
one little handful, Scurvey half a buſhel ; 
beat all theſe grofly, and put them into a 
. [courſe Canvas Bag, and hang it into three 
of |; {gallons of ſtrong Ale; when it is three days 

#, folddrinkit. | Dr. 


| 


quarter of an ounce of the inner bark of 


Phyſical and Chyrurgical Receipts, 3 


Dr. Giffords Amber Pills for a Con- 
ſumption, 


—  -  — —— — 


8 of Venice Turpecntine one ounce 
waſhed, and fix grains of the Pow- 
der of white Amber , mix thein together, 
and ſet them in a clean Pot upon Embers, 
and let it not ſtand too hot; to try whether 
it be enough, take a drop, and let it cool; 
if aftcr it is cold it be {tiff and will not 
; cleave to the finger, it is enough: then 
| take of the powders of Pearl, White Am- 
| ber , and Coral, of each a quantity, as a 


an Oak, a quarter of an ounce of Cinamon, 
and Nutmegs, of cach as much, and three 
ounces of hard white Sugar z make all theſe 
'into a powder, and ſecth them, and put the 
| pills into thera +; before you take them, you 
| muſt be well purged aftcr which you muſt 
take three of the aforcſaid Pills wrapped up 
{in the Powder,what elſe you will,and in the 
' morning take the yolk of a new laid Egg 
| warme« alittle, and put intoit as much of 
the powder as will lie on a ſhilling, and 
ſup it cf; let this be uſed ſome time toge- 
= and there will be great benefit found 
Y it, 


To 


— | 


"_ The Pearl of Practice, Choice | 
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Tocomfort the Heart and Spirits, and to 
ſuppreſs Melancholy. 


Ake of the juices of Porage and Bu: 
| gloſs, of each one pint and a half, juice| 
of Pippins, or Queen Apples one pint, juicc 
. of balm half a punt, claritic them, then take 
Cochenel made into powder four drams, 
infuſe it in the ſaid juices being colJ in an 
earthen pan for two days, ſtirring it often, 


then ſtrain it, and with four pound of pow-| 


der Sugar (or two pound if you mean not} 
to keep it long) boyl it toa ſyrrup, then, 
take it off, and whea it is almolt cold, put | 
to it Diamargaritum Frigidum one dram 
and a half, Diambra four ſcruples.. Take! 
thereof a ſpoonful.or two for many morn. 
ings together, and when you awake in the 
night, if there be cauſe ; you may alſo add 
to ſome part of it Saffron to make it morc 
cordial, by putting ſome powder of Saffron 
ina linen clout tyed up, and ſo nuiking it 
out into the ſyrrup, let the ſubſtance therc- 
of remain in the Cloth, and take thereof 


ſometimes. Appreved. | 
| 


ons mus, guy A£A*S Ra .]7 ) 


mp, ws, oe, 


3 


ways till it be thorough cold, and keep it 


— — _  - 


{ 


Phyſical and Chyrurgical Receipts. - 5 


| 
| A Cordial Elcituary for ſtuffing of the Sto- 
| maci, or ſhortneſs of breach. 
T Ake a pint of the beſt Honey, ſet it on 
the fire, and ſcum it clean, then 'put | 
to a bundle of Hyſop bruiſed ſmall before 
you tie it up; let it boyl well, till the Honey 
taſte bf the Hyſop, then ſtrain out the Ho- 
ney very hard, and put to it the powder of 
Angelica Root, the weight of Sixpence, 
powder of Elecompane root the weight of 
lixpence, Ginger, and Pepper, of cach the 
weight of two-pence, Liquorith and Anni- 
ſeed of each the wei;z'zt of eight-pence, all 
veaten very ſmall ſcverally : put all theſe 
into the ſtrained Honey, and let them boyl 
a little ſpace, ſtirring them well together all 
the time, then take them from the fire, and 
pour all into a clean gally-pot, ſtirring it al- 


cloſe covered for your uſe. When any are 
troubled with ſtuffing at the ſtomach, or 
ſhortneſs of breath, lct them take of this E- 
lectuary, with a bruiſed Liquoriſh ſtick, 
and they ſhall ſenſibly find much good by 
it, This was Queen Elizabeths Eletuary 
for theſe infirmities. 


bo Ms. 


————— 
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6 The Pearl of Praftice, Choice 


Ar. Covets Medicine for the Palſie. 


OO a pint of the ſtrongeſt Muſtard, ſet 
it in an Oven for two or three times, 
till it be as thick as a haſty pudding, the O 


ſet it on a chafing diſh of coals, till it be dry 
enough to make into powder, Take half an 
ounce of Bctony powder, and mix it with 
the ſaid powder, and ſweeten it with Sugar- 
candy to your taſte. Take of this every 
morning for ten days. Approved, | 


—_— 


A Receipt to help Digeſtion. 


pl two quarts of ſmall Ale, put toit 
red Mints one handful, as much of red 
Sage, a little Cinamon ; Ict it boyl ſoftly till 
jhalf be waſted, ſweeten it with Sugar to 
your-tarte, and drink thereof a draught 
morning and evening. 


A ſingular C ordtal. 


Tx two ounces of dryed red Gilly: 
flowers, and put them into a pottle of 
Sack, put to it three ounces of fine Sugar 


in powder, and half a ſcruple of Amber- 
| greece 


| 
| 
[ 
[1 
j 
' 
' 
| 
[ 


ven muſt not be too hot to burn it ; then |! 


/ 


A 


erccce in powder; put all theſe in a ſtone 
bottle, ſtop it cloſe with a ſtrong cork, and 
[ſhake it oft, After it hath ſtood .ten days, 
paſs it through a Jelly bag, and give two or 
three ſpoonfuls of it for a great Cordial. 
This way you may alſo make Lavander 
Wine for the Palſie, and other Diſcaſes, 


Dr. Baſſa an Italian. An approved Receipt 
to breakthe Stone in the Kianeys. 


N the Month of ay diſtill Cow-dung, 
then take two live Harcs, and ftrangle 
them in their blood ; then take the one of 
them, and put it into an earthen veſſel or 
pot, and cover it well with a mortar made 
of horſc-dung and hay, and bake it inan 
!Ovecn with houlhold bread, and ſet it ſtill in 
'an Oren two or three days, akeing it anew, 
with any thing, untill the Hare be baked of 
IJryed to powder; then bcat it well, and 
(l;cep it for your uſe, The other Hare you 
'mulſt flea, and take out the guts only ; then 
Giſtil all the reſt, and keep this water : then 
take at the new and full of the Moon,or any 
other time, three mornings together as 
much of this powder as will lie on Sixpence, 
with two ſpoonfuls of each water, and it 
will break any Stone in the Kidneys. 


| 
| 
' 


Phyſica! aud Chyrurgical Receipts, 7; 


\. 
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Dr, Baſla's Remedy for a bloody Urine, or to 
break. a Stone in the Bladder. 


Ake the diſtilled Water of Saxifrage, 
4 Coriander, Parſley, and cod of Broom 
when they be green, the berries of white 
Thorn tilled when they be ripe; they muſt 
be ſtamped ſtones and all,and then diſtilled; 
the green hulls of Walnuts when they be 
ripe ſtilled, Raiſons of the Sun ſtilled; every 
one of theſe waters mult be {tilled by it ſelf. 
Then take an equal quantity of cach, 2s a 
pint of Aqua ſpirita; put them all roge- 
ther, and ſtill them in an ordinary ſtill, or 
in B, after ſcum the water nine or ten days: 
and take of this -water for ten or fifteen 
days, five or fix ſpoonfuls at a time in the 
morning faſting, and uſe to take it after a 
day or two once in a month, 


@— 
———_—_—_ 


Syrup of T urnips. 

Irſt bake the Turnips in a pot with 
F houſhold bread, then preſs out the Li- 
quor between two platters ; put a pint of 
this Liquor to halfe a pint of Hyſop water, 
and as much brown Sugarcandy as will 


ſweeten it; and boyl itto the A 
0 


| 
| 


Phyſical and Ch Yruroica: Receipts, 9: 


of a Syrup lr 1s very good for a Cold or! 


Conſumption, | 


Syrup of Citron Peels, | 

Ake the outermoſt freſh Peels of Ci-, 
trons cut in ſmall pieces, and pour on 
them two quarts of water, then wring it 
through a cloth ; pur to the Liquor one 
pound of powder Sugar, boyl it to a Syrup, 
and when it is ſedden, put four grains of 
Maosk to it, diflulved in Damask Roſe Wa- 


ter. This Syrup cooleth not, It defendeth 
from the Plague. 


= 


— —— 


A Cordial Syrup to cleanſe the blood, open 
Obſtruttions, prevent a Conſumption, QC. 


TY Roſemary-flowers, Betony,Clove- 
4 gilly-flowers, Borrage, Broom, Cow- 
lip lowers, Red roſe leaves, Mclilot, Cum. 
frey, Clary, Pimpinel-flowers, of each two, 
ounces, red Currans four pounds : infuſe 
all theſe into ſix quarts of Claret Wine, 
put roit fourteen pounds of ripe Elder-ber- 
ries, makette Wine ſcalding hor, then put | 


[110 the Flowers, Currans, ard Eldcr-bcrrice, 


cover the Pot, and paſte it very it- ſc, ſet it 
1a Kettle of warm water to wfuſe forty 


c1ghit 


— ——— ————— 
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[119 The Pearl of Pr aice, Choice | 
ein! fours, till the vertuc of the ingiecuents| | 
372497 out, then preſs 1t out rard,and | 
very put of the liguor one pot nd | 
{2:15 of powde: Surar, be Y | 
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A. Medicine for a Dropſie, approved by the 
Lady Hobby, who was cured her ſelf by it, 


f Carawayes, Smallage, Time, Hy. 


ſop, Watercreſſes, Pennyroyal, Net- 

tle tops, Calamint, Elecompane-roots, of 
each one little handful, Horſe raddiſh:two c 
pounds, boyl them in ſix quarts of running [* 
water, until half be conſumed : then ſtrain 4 
it, boyl it anew with a pottle of Canary Vt 
Sack, Liquoriſh twelve ounces, ſweet Fen- {l 
nel-ſeed one onnce bruiſed, and a quarter| , | 
of an ounce of Cumin-ſced bruiſed; boyl all ra 
theſe above half an hour, then ſtrain it, and be 
keepit for your uſe, nine ſpoonfulls in the ag 
morning faſting, aud as much at three or Ni 
four a clock in the afternoon, uſe it for] [EX 
or 


ſome time together, This the Lady Hobby 
{proved by her ſelf. Dy. 


—_— 
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| | Phyſical and Choiraxoical Receihts, I1 
| 


. 
| Dr. Adrian Gilberts m:o/# Sover e714 Cor- 
dial Watcr. 


| 
| Ake Spearmint, Broom-1rant, Mother 
J At of rime, the Bloſſome tops of Gardcn 


s Time, red Pennyroyal, Scabious, Celan- 
] i dine, Wood-ſorrel, Woad-betony, Ange- 
lica leaves and ſtalks, ſet Wall leaves, Peo- 
ny leaves, Egrimony , Tormentil , ſwect 
ni Marjoram, red Sage, Rue, Roflolis, An- 
E gelica roots, Elecampany roots, ſet Wall! 
roots, green Pennyroyal,Comfrey bloſſoms! 
and leaves, Juniper berrics,of each a pound; 
7 | Balm, Carduus Bcnedictus, Dragon, Fea-! , 
t- verfew, Wormwood, of cach two pounds 
of ſteep all theſe in the lecs of ftrong pure veni- 
a ent Clarct Wine for nine days, every day 
” twice turning them to mingle them well in 
n the Lees, then diſtill them in a Limbeck | : 
ry with a rcad clear head, with two pound of 
* {haved Harts-horn, and Ivory twelve oun- 
er! ces; draw aslong of it as you may in ſeve- 
all ral pottle glaſſes : the firſt is accounted the 
od belt and uncompounded, and the perfeteſt 
he againſt the Plaguc, ſpotted Feavers, and 
as ſmall Pox, ordinary Feavers, divers times 
for | [Experienced by my ſelf, cither to prevent, 
ly - in the time of theſe Sickneſſes, If y=_ 
; will, 


I2 The Pearl of Practice, Ohorce 


will compound it becauſe the water hath an 
ill taſte, then take the tirſt gallon of the 


water, and mix it with a pottle of the beſt 
Malago Sack, and put into them three 
pounds of Raiſons ſolis ſtoned, Figs one! 
pound and a half , the Flowers of Clove-; 
gilly-flowers ,Cowſlips and Marigolds,blue, 
Violets, of each two pound, red Roſe buds 
one pound, Ambergreece, Bezoar ſtone, 
clarified Sugar, Aniſeeds, Liquoriſh, and 
what elſe you pleaſe. 

Theſe are Adrian Gilberts Receipts, ha- 
ving had experience of them moſt con 
ſtantly ſure. The uncompounded Water is 
the more excellent: and if in time of in- 
feCtion one take two ſpoonfuls of it in good; 
Beer or White-wine, he may ſafely wall: 
from danger by the leave of God. If any: 
of the former Diſeaſes attach any pcrſon,. 
then he niuſt take four ounces of the firſt, 
water, and n:ix therewi.h either the Syrups! 

of Violets, Clovec gillyflowers, or Angelica, 
as the Diſcaſe is : one {poon!u! of the Syrup! 
is ſufficient for four cunces of the water. So. 
take it in three times, | 


| 
[ 
þ 
! 
| 


For | 


' 
' 
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; with a pottle of Sack, Currans, and Raiſins| 


| 
[ 


| For a ſwoln Face. 


TY. Oyl of Elder and Plantane water, 
of each one ounce, beat them well to- 
; gether, until they be exactly incorporated, 
'and therewith annoint the tumefied plac? 
'twice or thrice in a day, until the ſwelling 
' be chaſed away, 


| —— 


Cock, Water for a Conſumption, | 


| Ake a running Cock, pull him alive, 
| then kill him, cut him abroad by the 
| back, take out the entrails, and wipe him 
Þe - 

clear, then quarter him, and break his 
; bones ; then put him into a Roſe-water ſtill, 


of the Sun Koned, and figs ſliced, of each 
one pound, Datcs ſtoned and cut ſmall half 
4 pound, Roſemary flowers, Wilde Time, 
Spearmint of each one handful, Organs 
or \Vilde Marjoram, Buglols, Pimpinel, of 
eacitwo handfuls, and a pottle of new milk 
froma red cow. Diſtil theſe with a ſoft 
fire, put into the Receiver a quarter of a, 
pound of brown Sugarcanndy beaten ſmall,' 
four grains of Amber-greecc, forty grains ' 


: 


of preparcd pearl, and half a book of leaf 
B 


—_ 


gold 


} 
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I 
gold cut very imall z you nut mingis tae 
hos water with the ſmall, and let the Pa- 
tient take too ſpoonfulls of it in the morn- 
ing, and as much at going to bed, 


© 
. 


A pretions Cordial for a jick, Body. 


_— three ſpoontuls of Mintwater,and 
as much of Muskadine and Worm- 
{wood water, two or thrce ſpoonfuls of fine 
Sugar,and twoor three drops of Cinnamon 
ſpirit ; beat theſe well together with two 
or three ſpooafuls of Clove-gilly-flowers 
ſpirit, and givethe Patient now and then 
one ſpoonful thereof ; eſpecially when he| _ 
or ſhe goeth-to bed, | 


Ges 
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Wormwood Cakes good for a cold Stemach, 
and to help Digeſtion, 


| 
— pure ſcarccd Sugar two ounces, 
and wet it with the Spirit of Worm- | 
wood ; then takc a little Gum Tragacanth, | 
and ſtcep it all night in Roſe water, then| | 
take ſome of this and the wet ſugar, and} |, 
| 

: 


beat them together in an Allablaſter mortar 
til! it come to a paſte like dough, if you 
pleaſe put alittle mwsk to 1t,then make it up 
ia little cakes of the breadth of a groat or| || 

. three] | 


— 
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e three pence ; lay them upon plates, and dry | 
z- them 2cntlv in an Oven, and keep them in 
1- a dry place for your uſes and upoa 0c. . 

- | on hid one of them 11 your mouth to met, 
- and ſwallow the diſſolved juyce thereof 

for the infirmities aforcſaid, 

1d ys : ; 
N- To make Water of life, 
ne Ake Balm lcaves and ſtalks, Burnet 
on leaves ana flowers, Roſemary, red 
wo} . | Sage, Taragon, Tormentil-leaves, Roſlolis, 
ers red Roſes, Carnation, Hyſop, Thyine, red 
en ſtrings that grow upon Savory,red Fennel 


he] . [leaves and roots, rea Mints, of each one 
| handful ; bruiſe theſe Herbs and put them 
in a great earthen pot, and pour on them 
-h, {as much white wine as will cover them,ftop 


them cloſe, and let them ſtcep for eight or 

nine days, then put toit Cinamon,Gin- 
ce5,' |\ger, Angelica fecds, Cloves and Nutmegs, 
M-] | ofcach one ounce, a little Saffron, Scar 
nth, one pound, Raifins Se/zs ſtoncd one pcund, 
then] |Datcs toned and fliced half a pound, the 
and loins ane legs of an old Concy,a fleſhy run 
Ortarl {ning Capon, the red fleſh of the finews of 
YOu)! [a Leg of Mutton, four young Chickens, 
'TUP| | twelve Larks, the yolks of twelve Eggs, a 
at of} jloafof white bread cut in ſops, and two or| 
three | B 2 


——— 


three 
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three ounces of Mithridate or Trcacle, and 
and as much Baſtard or Muſcadine, as will 
cover them all,diſtill all with a moderate fire} * 
and keep the firſt and ſecond waters by 
#themſclves;and when there comes no more 
by diſtilling, put more Wine into the Pot 
up" the ſame ſtuff,and diſtill it again, and 
you ſhall have another gvod water, This 
water muſt be kept in a double glaſs cloſe 
ſtopt very carefully : It is good againſt ma- 
ny Infirmities, as the D:oplie, Palſie A- 
gue,Sweating,Splcen, Worms, Yellow ard: 
Black Jaundies ; it ſtrengthneth the Spirits,' 

| {[Brain,Heart, Liver, and Stomach. Take 
two or three ſpoonfuls when need is by it 
ſelf: or with Ale, Bcer, or wine mingled 
with Sugar, 


Dr.Atkinſon's excellent Perfume againſt 
the Plague, 


Ake Angelica roots, and dry them a 

very little in an Oven, or by the hre: 
and then bruiſe them very ſoft,and lay them 
in Vine Vinegar to ſteep, being cloſe co- 
vered three or four days, and then heat a 
brick hot, and lay the ſame thereon every: 
morning : this is excellent to air the houſe, | 
or any clothes, or to breathe over inthe! | 
| norning faſting. | | 
| 


——_—___ 
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To make a Saffron Water. 


4 = ſeven Quarts of white Wine, an4 
infuſe in it all night one ounce of 
Saftron dryed, and in the morning diſti!] it 
ina Limbecl, or glaſs body with a head, 
and put ſome whitc Sugarcandy finely beat- 
en into to the Receiver for it to drop on, | 


mary flowers, ſweet Marjoram, of cach 


Atr. Stepkins Water for the Eyes. | 


Ake four ounces of white Roſe water! 
and two drams of Tutia, in powdery 
ſhake them well together in a glaſs vial,and 
drop of it alittle into the eyes evening and 
morning it is very good for any hot Rheum, 


A pretious water to revive the Spirits, 


Take four gallons of ſtrong Ale, five 
ounces of Anniſceds , Liquorith ſcra- 
ped, half a pound, ſweet Mints, Angelica, 
Betony, Cow-flip flowers, Sage, and Roſc- 


three handfuls, Pelitory of the wall onc 
handful, Afﬀer it is for two or three dayes, 
diſtillit in a Limbeck, and in the water in- 
fuſe one handful of the flowers aforcſtid, 
Cinamon and Fennil-ſced, of each ha!f +1 
ounce, Juniper-berries bruiſed one dram, 


B 3 * Red- 
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fine linnen bag, and hang ir by a thread i 
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The Bijhop of \W orcefters admiyyly 
| CUYLH9 POWACr, 
HY black tips of Crobs claws whea: 
the Sun enters into Concer, which :5 
every year on the cieventh day of Zune, 
pick an waſh them clean,and bear then 1n- 
to fine powder, which finc'y ſearce, then 
take Musk and Civet, of each three grains, 
Ambergreece twelve grains, rub them in 
the bottom of the Mortar, and then beat 
'them and the powder of the Claws toge- 
ther ; then with a pound of this powder mix 
one ounce of the magiſtery of Pearl. Then 
'take ten skins of Adders or Snakes, or Slow 
worm, cut them in pieces, and put them 
into a pipkin to a pint and a half of Spring 
water, cover it cloſe, and {ct it on a gentic 
fire to fimmer only, not to boy]; for ten 
or twelve hours, in which time, it will be 
turned into a Jelly , and therewith ow 
{ie 
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the ſaid powder into bails, If fizch skins are 
not to be gurten, then take fix ounces of 
ſhaved Harts-horn, and ':9yl it to a jeily,)} 
and therewith make the {aid powder into 
balls ; the horn mult be of red Deer killed 
in Auouſt,when the Moon is in Leo, for that 
is beſt. The Doſe is ſeven or eight grains 


in beer or wine. 


To makg Spirit of Caſtoreum; 
Ake Calamints four ounces, Orange 
peels two ounces, Nep half a handfull 
Walnut blofloms half an ounce, Rofemary 
flowers, and tops of Sage, of each one 
handfull, Caſtoreum one ounce, white 
Wine one quart ; diſtillchem in a Limbeck, 
This water is good for ſwounding fits, weak 

ſtomachs, and riling of the Mother, 


BD — 


A Water for the Stone, 


= a quart of clean pickt Strawber- 

ries, put them 1n a glaſs, pour on them 
a quart of Aqua-vite, let them ſtand and 
ſteep; and take two or three ſpoonfuls of 
it morning and evening with fine Sugar, or 
white Sugar candy. It will keep all the year. 
Approved. 


Mo 
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| To make Dr. Stephens Water, 


T” Akea gallon of Claret Wine or Sack, 
Cinamon,Ginger,Grains of Paradiſe, 
Gallingal, Nutmegs, Anniſced, and Fcnnel- 
ſced, of each three drams. Sage, Mint, red 
JRoſes, Pellitory of the Wall, Wild Marjo- 
ram, Roſcmary, Wilde Time,Cammomile, 
Lavender,of each one handfull ; bruiſe the 
(aid ſpices ſmall, cut and bruiſe the Herbs, 
and put all into the Wine in a Limbeck ,and 
after it hath ſtood twenty four hours, diſt]! 


and ſo the fecond. 


For a 7 etter. 
j* | TAke water of red Tar, and waſh it 


therewith. This is an approved re- 
medy, 


Al ſpecial Water for a C onſumption, | 


F 


Ake a peck of Garden ſhell Snails, 
waſh them in ſma]l Beer, put them} 
into a great [ron dripping-pan,and ſct them 
on the hot fire of Charcoals, and keep them 
_—_— ſtirring till they make no — 

nll 


litgently, and keep the fuſt water by it (elf, 
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J. F then with a knife and cloth pick them, 


ack, p quart of Earth-worms, rip them up witn : 
diſe, kniſe , and ſcoure them with Salt, anc 
nel- waſh them clean, and beat them in © thc 
,rcd Mortar : then take a large clean Braſs Pot} 
1rj0 to diſtill them: in, put into it two handfuls 
nile, of Angelica, on them lay rwo handfulls of 
the Celandine, a quart of Roſemary flowers, 
bs, of Betony and Agrimony, of cach twof 
and handfuls; Bears foor, Red dock leaves, the 


iſtjll bark of Barberics, and Wood Sorrel, of 
ſelf each one handful, Rice half a handfull, Fe- 
nvgreek and Turmerick, of cach one ounce, 
Saitron drved and beaten into pow:ier the 
weight of ſix pence, Harts horn and Cloves 
beaten, of cach three ounces ; when al! 


h ut theſe arc in the Pot , put the Snails and 
l rC- Worms upon them, and then pour on them 

th:ce gallons of Strong Ale, then ſet on 
uu the Limbeck , and paſte it cloſe with Rye 


dough, that no air come out or ect in, and]: 
ſo let it ſtand one and twenty hours, and 


ails, diſtil} irwith a moderate fre, and reccivep 
hem | the ſever2] Quarts in ſeveral Glaifes cloſe}: 
hem ſtopt. The Paticnt muit take eve: y '1001n- 
1CM ing faſting, and not feep after it}, twol: 
ſc at; ſpouniul; of the Rronevit. water ; #7 a for p74 
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[ TinCture wi | perferac any thing, beſides it 


{ſpoonfuls of the weakeſt at enc time, faſting 
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two hours after it. 


Syrup of Pearmains good againſt Me- 
lancholly. 


Ake one pound of the juice of Pear- 
mains, boylc it with a ſoft fire till half 
be conſumed ; then put itina glaſs , and 


| 


| 


' 
' 


| 


there |:t it tad till it be ſetled and put to 
it as much of the juice of the leaves and 
roots of Borrage, Sugar half a pound, i:rrup | 
of Cirtons three ounces, let them buyl toe | 
gether .o the conſiſtence of a ſfirup. 


T initars of Ambergreece. 


PU into half a pint of pure ſpirit of 
Winein a ſtrong glaſs.Ambergreece , 
one ounce, Musk two drams, ſtop the glaſs 
cloſe with a cork and bladder, and fetit 1n 
hot horſe dung twelve days; then pour off 
the ſpirit gently, and put as much new ſpt- 
riz on, and do as before, and pour it off 
clean : after a!l this, the Ambergreece wi! 
ferve for ordinary uſes, One arop of this 


15,3 great Cordial.. Dr.. 
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Dy. Price, and Mr. Fenton the Chyray- 
geons, their excellene Medicine for the 
Plague after Infection. 


Take aſſoon as you find your ſelf ſick , 

as much Diaſcordium as the weight of 
a ſhiſling, with ten grains of the powder 
called Species de gemmis, well mingled to- 
gcther ; and (treight after this let the party 
drink a good draught of hot poſlet ale made 
with Carduus Benedicivs, Sorrel, Scabiola, 
an Scordium, within eight hours after the 
firſt taking of it, the: party mult cake the 
Diaſcordium and Poſlet again as aforeſaid, 
and in like fort the third time within cight 
hours after, but not above three times, nor 
the third time ,, if the party mend after the 
hrſt or ſecond taking, DoCtor Price doth 
commend much thereof to be taken for th 
kind of cure for the Plagoe after one is 7 
fected : and Mr. Fenton the excellent Cl:y. 
rurgecn, who kath much experience in th 
cure of the Plague, doth hizhly commer. | 
it as a thing in his own experience ptove: | 
very good. The uſe of a roor called Seuor | 
is to be chewed in the mouth, ſtill when on 
i5 in the company of ſuch' perſons -as ar: 
tove ht to be intected with the contagion : 

n 


Wie” | | 
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| } carics. 


_ root is to be bought at the Apothe 


\ A Drink for the Plague or Peſtilert Fea- 
ver, proved by the Connteſs of Arun- 
del, inthe Year, 1603, 


"Jake a pin: of Malmſcy, and burn it , 
| © and put thereto a ſpoonful of grains, 
| {bcing bruiſed, and take four ſpoonfuls of 

'#! [the ſame ina Porringer, and put therein a 

wy {| [ſpoonful of Jean Treacle, and give the Pa- 
'{ [tient todrink as hot as he can ſuffer it, and 

let him drink a draught of the Malmſey 
after it, and ſo ſweat : if he be vehemently 
, infected, he will bring the Medicine up 
{| [again; but you muſt apply the ſame very 

i}; foftcn day and night till he brook it ; for ſo 
* |... long ashe doth bring it up again, there 1s 
danger of him: but if he. once-brook it, 
there is no {4oubt -of his recovery by the 
wy Grace of God : provided then when the 
| {party infected hath taken the aforeſaid Me- 
+| {dicineand ſweateth, if he bring it up again, 

' {then you wulſt give him the aforeſaid quan» 
j | tity of Malmtcy and grains, but no Treacle, 


; by 1 [for it will be too hot for him, being in a 
Wy {f | f ſweat. This Medicine is proved , ard the 
Wil. party! 
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' much Liquorith bruiſed, boyl them.in'a 


be 
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party hath recovered , and the ſheets have 
been found full of blue marks; and no ſore 
hath come forth; this being taken in the 
beginning of the ſickneſs. Alſo this Medi- | 
cine ſaved 38 Commons of Wind/erethe | 
laſt great Plaguc, 1593, was proved upon 
many poor people, and they recovered. 


A Syrup for a Cold, 
Take Pennyroyal half an ounce, Raiſing 
of the Sun ſtoned one ounce, half ſo; 


pint of running water , till half be. confu- 
med ; then ſtrain it out hard, and with 
Sugar boylit to a pretty thick Syrup , and 
take it with a Liquoriſh ſtick. Often proved, 


Fn excellent Receipt for a pretious Water, 


Ake a pottle of the ſecond water of|| 
Aqua Compoſita, of Balm, Betony, 
Pellitory of the Wall, ſweet Marjoram ,| 
the flowers of Cowſlip, Roſemary, and 
Sage, of each one handful, the ſeeds of 
Anniſe, Caraway, Coriander, Fennil, and{} 
Gromel, and Juniper berries, of cach pw 
rae 
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+ [ſlice them very thin-; rthea put into a filver 
\'} Jupon that the flices of Citrons or Lem- 
fother, till the baſon be near full, let it ſtand 


+. {Fall night covere.. with a.paper,the pext day! 
11 {pour of the Liquor into a glils through aTit- 
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ſpoonful, three vr four Nutmegs, Cinamon, 
one ounce, two or three large Maces; bruiſe 
all theſe, and let them lye ten days in ſteep 
in the Aqua Compoſita; ſet the Glaſs in 
the Sun, and tir it well every morning , 
then ſtrain ir, and put to it three quarters 
of a pound of fine Sngar, one grain of Am- 
bergreaſe, and two grains of Musk, 


— — 


To makg anexce'lent Syrup of Citrons or 
Lemmons without fire. 


Take Citrons , or Lemmons, as many 
as you will , pare of: rneir rinds, then 


or glaſs baſ{or, a rh, lay of ind Sugar,and 


mons, and lay after a luv of Sugar, and ihe 


fany ſtrainer; be (ure you put Sugar cnough 
to them at the firſt, and it will keep a whole 
year go00d, iti; be ſet well up. | 


' 
| 


[Egg will ſerve; when the greaſe is well 


Phyſical and Chyrurgical Receipts, 27 | 


A Salve for the Eyes made by Sir 
Edward Spencer. 


Take new Hogs greaſe tryed and ch- 

rified two ounces , (tcep it fix hours 
inred Roſe water, after waſh it 'in the'beſt 
white Wine, wherein Lipis Calaminaris 
hath been twelve times quenched : it will 
take a pottle of white Wine, for the Lapis 
Calaminaris will waſt it by often quench 
ing, apiece of the Lapis as big as a Turkey 


wathed, add to it one ounce of Lapis Tuitia 
prepared, of Lapis Hematites well waſhed, 
two ſcruples, Aloes Succotrina , twelve 
grains, Pearl four grains; all theſe muſt be 
prepared, and made into fine powder, put 
toit ſome red Fennel water, and make it 
into a Salve, If the cyes be very ill, put into 
each corner of them as much as a pins head 
of this Salve; and if the eyes be exceeding 
ſore, anoint therewith only the eye-lids, 
As the Salve dricth, put to it red Fennel was 
ter to keep it moiſt, 


c For 
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For the ſmall Pox or Meaſles. | 


j 


T Ake an ounce of Treacle, half an ounce 

of ſet Wall cut ſmall, a penny worth of 
Saffron ground ſmall ;. mix them, and take 
thereof in a morning upon a knives point as 
much as you can take up at twice or thrice, 
three mornings togcthcr, | 


A very good Gliſer for the Wind. | 
Take Mallow leaves, Cammomile : 
Mercury, Pclitory o' the Wall, Mug-| 
wort,and Pennyroyal, of each a ſmall hand- 
ful, Melilot , and Cammomile flowers , of 

cach half a handful, of che iceds of Arniſe, 
Caroway, Cummiu and Fennel, of each one, 
quarter of an ounce, Parberrics, and Juni-| 
per berries, of each three drams; buyl all 
theſe in three pints of clear peſicrale to, 
twelve ounces; and Ulc it warm, | 
—_ 


The Kings Medicine for the Plag we. 
Ake a little handful of Hetb grace, as' 
niuch of Sage, the like quaatity of, 
E!- er} 
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; | you ſhall be ſafe four and twenty days: af. 
; |ter the ninth day a whole ycar by the grace 


— 


Elder leaves,as much of red Bramble leaves, 
ſtamp them altogether, and ſtrain them 
through a fair linnen cloth, with a quart of 
white Wine, and a quantity of white Wine 
Vinegar,” and a quantity of white Ginger , 
and mingle all together ; after the firſt day 


of God ; and if it fortune that one be ſtruck- 
en with the Plague before he hath drunk the 
Medicine, then take the aforeſaid with a 
ſpoorful of Scabioſa, and a ſpoonful of Bet- 
ony water, and aquantity of fine Treacle , | 
and put them together, and cauſe the Pati- 
ent to drink it, and it will put out all Ve- 
nome : and ifit fortune that the botch ap- 
pear, takethe leaves of red Brambles, El. 
der Icaves, and Muſtard ſecds, ſtamp them 
together, and make a Plaiſter thereof, and 
lay it tothe ſore,and it will draw out all the 
Venom , and the perſoa ſhall be whole by 
the grace of God, | 


CE ——— 
ws. Mt. | 


A Atedicine for the Plague that the Lord 
Major had from the Queen, 


lcaves, of cach one little handful; 


| _— of Sage, Elder, and red Bramble 


ſtamp 
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ſtamp and ſtrain them together throvgh a 
cloth with a quart of white Wine,then take 
a quantity of white Wine Vinegar,and min- 
gle all theſe rogether; and drink thereof 
morning and night a ſpoonful at a time nine 
days together, and you ſhall be whole, 
There is no Me{Jicine more excellent than 
this, when the ſore doth appear, then to 
take a Cock Chick and pull it; and fet the 
Rump be bare , 2n4 hold the Rump of the 
ſaid Chick to the ſore, and it will gape and 
labour forlife, and intheend dye; then 
take another, and the third, and ſo long 
as any one do dye ; for when the Poyſon is 
quite drawn out, the Chick will live, the 
{ſore preſently will aflwage, and the party 
recover, Mr. Winlour proved this upon one 
of his own Children ; the thirteenth Chick! 
dyed, the fourtecnth lived , and the party 
cured, 


_— 


Lord Treaſurers Receipt for an Age. 


Ake a quantity of Plantain, ſhredit, 
T and double diſtill it, and take ſix or 
eight ſpoonfuls of the water , with as much 
Borage-water, with a little Sugar, and one 
Nutmeg; and drink it warm in the cold fir, 
1by Gods help it will cure you. Foy 


An 


—— — 
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For Rhenme in the Eyes. | 


Ake one ſpoonful of Cumin-ſeed fine- | 

ly beaten, and boyl it in Verjuycetill 

half be conſumed , put to it ſome coarſe 

wheat bran ; and boyl it till it be dry, then 

put it in a ſmall linnen bag, and lay it to the 

nape of the neck ſo hot as you canendure it, 
and it will draw the Rheume away. 


_— 


— 


! To break, the Stone, and bring away the 
Gravel, | 
Ake the inner bark of a red Filberd- 

tree, and ſhave a good handful ef it, 
tand take as much Saxifrage,and ſtcep them 
*in a quart of Ale or white Wine, and drink. 
1a good draught thereof nine mornings to- 
{gether faſting, 


—— 


i A Cordial Water in the time of Infettion, by 
Sir Thomas Mayner, 


- the the juyce of green Walnuts 
ſhells and all ewo pound, the juyces of 
Balm, Carduus BenediCtus, and Marigolds, 


þ 


of 
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of each three pound, Roots of great Docks 
half a poun.1, Butchers broom roots and 
all, thice quarters of a pound, Angelica 
and Maſtcrwort, of cach three ounces , 
Scordium leaves two handfuls, Treacle Ve- 
nice and Mithridatc, of cach four ounces, 
Canary Wine three pints, juyce of Lemons 
one pint, digeſt theſe in a glaſs body two 
dayscloſe ſtopt, then put on a glaſs head , 
and diſtill it, and when it is half diſtilled 
ſtrain that which is left in the Glaſs,through 
alinnen cloth, and diſtill it till it grow thick 
as honey , which put into a Gallypot, and 
give ſome of it in the time of infection on a 
knives point, The diſtilled water is.alſo 
good for the ſame purpoſe, 


China Broth for a Conſumption. 


Ake an ounce of China root chipped 
thin, and ſteep it in three pints of wa- 

ter all night on embers —_—_ the next 
day take a Cock chicken deplumed and cx- 
entcrated, and put in its belly. Agrimony , 
Maidenhair, of cach half a handful, Raiſins 
of the Sun ſtoned one good handful, and as 
much French barley; boyl all theſe in a pip- 
kin cloſe covercd on a gentle fre for {ix or 


ſcven 
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—— — — —_—— 
I Ce LOI 


- 
FRmroar.. 


| Phyſic a! ud Chyrurgical Recetpts, 33 


ſeven hours, Ic it itand till it be cola, itrain 
it, orletir run threugh a Hypocras bag, 
and keep it in a glaſs for your uſe. Takea 
good draught ofitin the morning , and at 
| four a clock in the afternoon, 


—— 


— — 


A comfortable Bag for the Stomach, 


Ake Balm, Wormwood, Roſemary, 
* Spearmints, ſweet Marjoram, Winter 


| ſavory, of cach half a handful, dry them be- 


' tween two diſhes on a Cafing-dith of coals, 
ſprinkling them often with good Vinegar , 
when they are well drycd , put to them 

' ſome crumbs of bread ; Cloves, Cinamon, 

and Nutmeg beaten to powder ; put them 

111 a fine linnen bag,quilt it, and lay it warm 

to the ſtomach, 


T6 increaſe Womans Milk... 


Ruiſe Fennel ſeed, and boyl themin 


Barley water, and lct the Woman 
drink thereof often, 


To' 
| & 
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To expell Wind, 
; FT" Ake a handful of Groundſwel ſtripped 

downwards, as much of Sage, and a 
| Quarter of a pound of Currans ; boyl theſe 
ina pint of Ale,,and drink it. 


—_— ——— mn AO I OO 


For the Plles. 


NT*Ake white Lead finely ſcraped one 
dram,burnt Allum two drams, temper} | 
'them with Hogs Jard , and Plant in watcr , 


and therewith anoint the grieved place. 


| | 
| For a Thruſh, or Canker in the Mouth. | 


Ake two ſpoonfuls of clarihed honey , 
| and pur a piece of Allum between red 
hot tongs, and hold ic till it drop into the; 
Honey, and therewith dreſs the niouth of * 
ten, until it be perfecily cured. | 


,, 
. 
k 


| 
| 

| 
Al | 
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A green Oyntment good for bruiſes, Swel- 
lins5s,and Wrencies in Man, Horſe, 
or other Beaſt s. 


Ake fx pound of May Butter unſalt- 
T ed, Oyl Olive one quart, Barrows» 
grcaſe four pound, Roſin, and Turpentine, 
of cach one pound, Frunkincenſe half a 
pound: then take theſe tollowing Herbs,of 
cach one handful: Balm, Smallage , Lo- 
vage, red Sage , Lavender, Cotton, Mar- 
joram, Roſcmary , Mallows , Camomile, 
Plantain, Alheal, Chickweed, Rue, Parſley, 
Comtrey, Laurel leaves, Birch leaves, Long- 
wort, Engliſh Tobacco, Groundiwel , 
Woundwort, Agrimony, Briony , Carduus 
Benedictus, Betony, Adders Tongue, Saint 
Johns-wort ; pick all theſe, wath them 
clean,, and ſtrain the water clean from 
them. Theſe Herbs muſt be gatkered after 
Sun riſing. Stamp them very ſmall in a tone 
Mortar, then beat the Rofin and Frankin- 
cenſe to powder, and mclt them alone; 
then put inthe Oyl, Butter, and Hogs 
grcaſe, and when all is well meltcd, put in 
the Herbs, and let them boyl half a quarter 
of an hour: then take it cifthe fire, and 
ſcum it very clean a quarter of an hour, and 


when 


— 
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| When it is off che fire, put in the Turpen-' 
tine, and two ounces of Verdigreaſe, ftir 
it well, or cle it will run over, and ſoftir it 
till it leave boyling; then put it in an earthen | 
pot, which ſtop very cloſe with a cloath ,' 
and a board on the top, and ſet in an horſe. 
dunghill one and twenty days; and take 
it out and put it into a Kettle, and let it! 
(oy! a little, taking hced that it boyl not 
over: thea ſtrain it through a coarſe cloth, 
and put to 1t half a poun4 of Oyl of Spike, 
;and cover the pot cloſe till you uſe it. When| 
[you have any occaſion to uſc it, warm it a; 
'Tittle for a cold cauſe, and anoint the place 
\grieved. Mix this Oyl with thelike quan-' 
'tity of the Oyl of Baycs, whenit is for a, 
[Melander in a Horſe, or a dry [tch in 
'a Horfe or Mare; then take Quickſilver, 
and beat it often with faſting ſpittle , till 
ir be killed and look black,and take a quart 
of Comfrey to the quantity of Quickſilver, 
to which put thrice ſo much of theſaid Ov; 
' beat all well together,and uſc it. For a Man 
'it muſt be well chafed in the Palm of the 
hand three or ſour times. If you uſe it for 
a Horſe, put to it Brimſtone finely beaten, 
and work it all together, as aforeſaid, 


p 


—_— 


| | 
| Lirſt take half a pint of red Roſe warer , 


| 
|bruiſed, the quantity of an hazle Nut of | 
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An excellent Searcloth for a Wound , 
Bruiſe , or Ache. 


| 1 = a pint of Oyl Olive, four oun-es 
of unguentum Populeon, the Oyls of 
'Cammomile and Roſes, of cach one ounce, 
Virgins Wax three ounces, Red Lead in 
powder eight ounces; boyl thicſe together, 
continually ſtirring them, till they will ſtick 
toa cloth, which is enough, then wet your| 
cloths in them, and hang them up to dry. 
The beſt time to make it is in March. 


| 


— 


Dr. Reads Perfume to ſmell againſt the 
| Plague. 


. 
—_— _—_— 


and put thereto the quantity of a hazle} 
Nut of Venice Treacle or Mithridate , 
[ſtirring them together till they be well in- 
\fuſed, then put thereto a quarter of an} 
; ounce of Cinamon broken into ſmall pieces, 
and bruiſed in a Mortar, twelve Cloves 


Angelica root {liced very thin, as much of 

let Wall roots ſliced , three or four ſpoon- 

fuls of white Wine V inegar;ſo put them all- 
C 


together, 


— 


— — s 
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— 


togetherinaglals, and itop it very wv k 
= ſhake it two or three times a day.t 
ther, ſo keep it to your uſe » Whcn You wet | 
the ſpunge, thake the glaſs : in the Winter 
you may put toit three of four ſpoonfuls of | 
Cinamon water or Sack. 


A Perf:tme arainſt tle Plroue, 
" C3 


Ivers good Phyſitians opinions are, | 
that to burn Tar every morning in a 
| chafing-d1ſh of coals is moſt excellent a- 
| gainſt the Plague; alſo put in a little Winc 

Vinegar to the Tar. It 1s moſt excellent 


and approvcu.. | 


Sir Edward Tertiles Salve, called the 


' F-0 
chief of all Salves. 
- - 


4 Ake Rofn cight onnces, Virgins War: 
| and Ape va incenſe, of exch fo LT OU!- 
(CC }Maſticl; one ounce, Rare ſuct four or! 
| CCS, —_ RIrCc tw : drams, beat the Ro 
{Mi Itick, and Fra incenſe in a Marrar to 
a rio fie powder - then melt the Reliv 
nu Wax togerher, then put tuthe pur 
hen they ore well ;noltec, ſtrain 


'dCrS: and \ 
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& | 'ir througha cloth intoa pottle of white 
hy | Wine, and boyl it iwwgother, till it be ſome: 
I | wii.at thick ; then let it cool, and put in the 
LY 

er | Ca! nphirc and {our ounces 7. Tenicec Tur 
Ke p: nine drupby _ leſt it clumper,tir 


| ri''g 1t C ntinu! v , then make ut un int 

| \Rel!s ,and do with it t9 thc c pleaſurc of God 

| and healt h of Man, 
| 


— = = — . «ow een” 24 


TheTartiucs aud vc of its 


ina yh 's good for all Wounds and Sorcs, 
Ku 1525 Id or new, 1n any PCC, 

__ | 2, I:cleanſcth all Feſters in the fleſh,and 
c.:ls more 11 nine days, then other ſalvyc: 

cure in a month, 


_—_ | 3. it bw ers no dead fleſh to inget nde 
' Or 404 1G, \ Cre it C< "NICS. 
bl 1 | o a ot! 
| UP It Cl weth th FH 2d acne, rubbing thi 
hy ! OY 
L EMpPics the: eyith 
. ' 
L 5. It curcth a fault erm Facc 
\W : 0. Ir ho)roty Srmov eb. 2% ors Bj þa 
ON! . SS S90 | ww 1.38 ALL vv» I Chih 5d » + Ris '$] 
L- Tos 664 O& v iy . ' . - " 4 E # X 
Pring With lab-ur, or Wax ary for want of 
r OU! '| Hs 
* TS SEETTY 
201m 1 TIT1IT, 
46 1oſ [t draweth out rity Iron , Arrows 
( {4 : I; , 1, Crochsc c - : + of OR 
IR G hes Mid «1 LD * Splims, _—_ Gr VWnitios 


ceVcrais fixed in the f!ctt2 or wound, 


| 8, It curcta the biting z of a 149 a Dog, 01 
| C 2 _ pricking 
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| | pricking of any venemous creature, 

| 9. It cureth all Felons, or white flaws, 
"Wh 10. It is good for all feſtering: Cankers. 

11. It helpeth all Aches of the Liver, 

Spleen, Kidneys , Back, Sides, Arms, or 
Legs. | 

I2, It cureth Biles, Blanes, Botches, 
Impoſthumes, Swellings, and Tumours in 
any part of the Body. 

T3. It helpeth all aches and pains of the 
Genitors in Man or Woman, 
14. It cureth Scabs, Itch, Wrenches , 
Sprains, Strains, Gouts, Pallies, Dropſics , 
and waters between the fleſh and skin. | 

15. It healeth the Hemorrhoids,or Pi les 
an'Man or Woman, 
16, It cureth the bloody Flux, if the bel- 
ly be anointed therewith, | 

17. Make a Sear cloth thereof to heal! 
all the aboveſaid Maladies, with very ma- 
ny other, which for brevity ſake are omit | 
tcd, 


| A Reſtorative Broth, 


RW .j | 
MrF.08 Ake a young Cock or Capon, flea it, 
volle A. andcut it in four quarters, take out 
4/4 {the bones, and chop the fleſh ſomewhat 
Litl ſmall 
| i 


— 


PX 


| 
) 


i 
i 


LG 
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ſmall;, put it into an carthen pot of three 
quarts-with a cloſe cover, and pour on it a 
quart of good'red Wine, and a pint of rc 
' Roſe water ; and put to one handtul of Cur- 
'rans, ten Dates ſtoned and cut ſmal!, of 
Roſemary flowers or leaves, and Borage, of 
each half a handful, then cloſe on the cover| 
of the pot very faſt, and ſet the ſaid por in a 


big braſs pot of water, and let it boyl five 
or ſix hours, taking heed that the water in! 
the braſs port get not into the other pot : | 
when it is well boyled', let-it cool Icaſurely,' 
in the braſs pot, and then bruiſe all with a | 
ladle, and ſtrain out the liquor, whereof 
take morning and evening four or five 
ſpoonfuls blood warm, 


_— — 


For the Piles. 


:Ake one ſpoonful of white dogs turd. 
as much white Frankincenfe, and 
twenty four grains of Aloes; beat them fine 
and ſearce them, then take one ſpoonful of 
honey, the yolk of an Egg, and as much 
Oyl of Roſes as will make itto an Oynt- 
ment, mingle them well together, and oy 
noynt the grieved place ; if the ſore be in- 
ward, wet atent of liat in the Oyntment, 


C 3 and 
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ind put it into the Fundament, afid pre 
{,me of the Oyntments on a cioth, and put 
Thaton it, Thisis aj preſent remedy, 


a 
- 


a A oO 


For a ſore Throat. | 


Ingle burnt Allum, the yolk of an 

Egg , powder of white Dogs turd, 
and ſome Honey together; tyc a clout on 
the end ofa ſtick wet in this mixture, and 
therewith rub the Throat : or mix W hite 
Dogs turd and Honey, ſpread it on ſhceps 
leather, and apply it to the Throat- | 


To voyd Phlegm fon; the Head, Lungs, | 


or Stomach. 


IX Pelitcry roots and Muſtard togc- 
4 ther,and hold it in the mouth, ard 
it will draw out ninch Phlegm from the 
Head ; but if you boy] Pclitory roots, Hy- 
ſop,and Muſtard in Wine and Vinegar,and 
Sargie the Throat with it, it will cleanſe the 
Lungs and Stomach perfectly. 


T he 
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pad 
put The Laay Drury s Afcdicine for the | 
Cholith. Proved. 
! 
{ - 
= | Ale a turf of green Graſs, and lay it 
! . . . = % 
| , to the Navil, and  letitly Cc till you find 
| caſe, thc Ercen ide mult be laid next to the 
Fan belly, 
rd, TR 0 Wt, TY 
On 
and A Meaicine for one thick, of HearinT. 
hite Preved, 
eps . 
F Ake the Garden Daſie-roots, and} 


| make juyce thercof, and lay the 
—_ worſt fide of the head low upon the bolſter, 
and drop three or four drops thereof int9 


F | 

T | the better Ear; this do three or faur days 
| 'togcther. 

)0C- ELIE Bun nt, 

ard C = - 

he An excellent Drink, for the Stone, 

Hv 


ad T- Ake Suſſafras and Sufſaparillz, of cach 

|* two ounces ſhaved ſmall, China root 
'and Tormentil roots, of cach one ounce 
iliced ſmall, Liquorilh nalf a pound bcatcn, 
'Annilſecd four ounces br uiſcd ; ſteep. all 
The theſe in three gallons of runuing water for 
| | C 4 twelve 


— 
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Jrwelve hours , then pur to them theſe Sim- 
Iples following,picked and waſhed, wiz, Co- 
lumbiac, Lady mantle, Marſh Mallow, and 
Moul-car-roots flit, Herb Robert , Rib- 
wort, Sanible, Scabious, Agrimony, Colts 
foot and Bettony , of cach two handfuls , 
boyl all theſe together on e ſoft fire, till one 
gallon be conſumed, then ſtrain it out, and 
keep the liquor in a glaſs clul! toppedgthen 
take all what remains in the ſtt5incr ; put it 
into the-pot again , and pour thereon two 
gallons of running water, and boyl them 
till half the liquor be conſumed, then {train 
it out , and put both liquors together, ſet 
them on the fire, and put aquart of white 
Wine to it, and let it boyl a while gently, 
and ſcum it clean, then take it off the hire, 
and put to it half an ounce of Rhubarb ſlit, 
and two ounces of good Sena leaves, and 
ſtir them well together , and cover the pot 
cloſe to-keep in the heat, and let it ſtand al) 
night, and in the morning ſtir it well, and 
cover it again, and ſo let it ſtand four days, 
[Take of this liquor in the morning faſting, 
' four a clock in the afternoon, and after ſup- 
per at bed time; at each time the quantity 
of {1x ounces, and ſo it muſt be uſed tilt you 
fecl caſe. 


To. 
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To preſerus a Woman with Child from 
miſcarrying, 


UT a few Cloves and Cinamon, with a 

- ſprig of Balm and Roſemary into a pint 
of Clarct Wine , and burn: it akogether, 
then beat the yolks of {ix new laid Eggs, 
and put them into the Wine on the fire,then 
take the Cock-treeding of twelve Eggs,and 
the white of one Egg. and beat them to an 
Oyl; rake cff the white froth from-it, and 
put this Oyl into the Wine, and brew al! 


will make it of an indifferent ſweetneſs : 
whereof let the ſaid Woman take four 
ipounfuls at a tim?, when the feeleth any 
pain t9 begin in her back or belly, 


— EO Ae at 


To make Childrens teeth come without 
Pain, Proved, 


| Tz the head of a Hare boyl'd or roit- 
| 


cd,and with the braias thereof minzle 
honey and butter, and therewith anoiag rhe 
(childs gums as often as you plcaſe, . 


C $5 Dr. 


welltogether with as much powder ſugar as|- 


[ 
o 
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- 


! 


| 
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Dr. May's Jayce of Licuoriſh to fay Rheum, 


and preſerve the Lun: s, | 


Ake fix little handtuls of the tops of 
Hyſop, Roſemary tiowcrs one ittle | 
handſu!, of the leaves of Colrs-foot , four ! 
little handfu! 's, ſtamp and take thu Voce ol ; 
them, and put to it a pint of Hyſop-water, | 
or ru: "Ming water z unto all theſe put four | 
ounces of Lign oriſh , finely beaten and ſear-, 
ſec, then f (ct it on the fire : - and boyl it till; 
It ve as thick as cream,then ſtrain it through / 
2 tine ftrainer, and ſet it again tothe fire, 
and ftir it continually till it bovl, and putin *? 
toltboyiing f-vr ounces of Yellow Sygar- 
candy ; Tet ic hoyl cill it riſe from the bot- 


/ 


ton? , which oO. and when you may | 
handle If, Mage lt upinC akes and Rolcs as ; 
you p.cale, | 

| 


To h:'l a Felon enchly, 


Ale 1 lierlo Re and Jage, ſtamp them! 


ſmall, put to it Oyl of the white ſ/ 


an Ego, anialitielion:y, ard lay it ; 


. 
- 
1 
1 
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A Remed) for the pain in the Stomach, 


Ake a pottle of white Wine , cigin 
ounces of Currans,and four ounces 6 
Clicanpanc-rocts fliced, a ſprig of Me-jo- 
ram and Spearm.nt; boyl all theſe togetiier 
"ill the Crarans be folt , adding to 11 OBL 
ſpoonful of ſweet Fennci iced bruiſed, Driux 
of the I:quor every morning tufti!.2, at funr 
a clock in the aſternoon, and when you $0 
to bed the quantity of (:x ſpooniuls, While 
you drink this, appiy to your fomacin one 
ſpooniul « of Con rve of Roſes. two peniy- 
worth of Mithridate, Ciramon , Cluves , 
4ny Nutme 7 of each one ſpoonti ] 
penny- wort &f Soliron, wk theſe tygetroy 
Wilt Roſe: vater, and Vine Vin'sg 'T, ard 
VWut tem 22 a linnen Bag, and Wanw it,and 


! 
F l 
ic ay it to fi! C (6 Mich, 
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Tocure Dijeajes witheirt takgn? any 15:2 
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T* x2 one pound of Alocs Hirparica, 
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them in Sand twenty four hours very ſoftly, 
and in the end make a great fire ,. and there| , 
will come a Balſome, wherewith if you rub 
the Stomach with a warm cloth dipped 
therein, it will purge Phlcegm and Choller, 
and alt Worms which infec the Brain, and 
breed the Falling-ſickneſs, it-cxpelleth cor- 
Wl {ruption of the Stomach, it helps digeſtion 
and appetite, it expurgeth all droſs in the 
bottome of the Stomach,it cureth the Gout 
being mixed and well beaten with Aquavs- , 
te, and applycd warm to the Gouty place, 
and left long on it. 


— — 


—————_ ——_ a 


To break. the Stone. 


Ake Cammock roots, dry-them in an 
Oven, beat them to powder, ſearſe it,|. 

and put as much thereof as wilt lye on a 
groat into half a pint of white Wine , half 
a ſliced Lemon, .a top or two of Roſemary , 
and ſome Sugar, let them lye in ſteep all 
Wi fnight, in the morning ſtir them well toge- 
WP trher, and drink it off, and walk thereupon 
a.good while, Uſe this three or four mor-| 
nings together, and it will make the Stone 

[| break, and void away in gravel : but if the 
will! Kidneys be ulcerated, then uſe the Med'-} 
jd I! einc following. To, 


— —— 


. 
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To help Ulceration mn the Kidneys. 


Ake two drams of ' Chine-root ſliced 
ſmall,Golden Red, Maidenhair, Pauls | 
Betony, Mouſ-ear, Agrimony , Comtrey , 
Scabious, Bugle, red Bramble leaves, Pelito- 
ry of the Wall, Marſh Mallows, and Plan- 
tain, of each half a-handful, thcn take one 
ſpoonful of French Barley, a ſtick of Li- 
quoriſh ſſiced ſmall, one hand({ul of Raiſins 
of the Sun-ſtoned z boyl all theſe ſoftly in 
a pottle of running water to a quart, then 
take it from the: fire, and put to ittwo 
ounces of Conſerve of red Roſes , ſtir them 
together , and let it run through a fine 
cloth, and keep it cloſe ſtopt ina glaſs, and 
drink thereof blood warm every morning 
and evening twelve ſpoonfuls at a time, for 
two, three, or four weeks, more or lefs, as 
you ſee occaſion, and find caſe or pain. 


 — 


A ſpecial Medicine foy one that cannot ſival. 
low , although no inward Medicine cati 
be taken for it. 


*"Ake the ſoyling of a Dog that is hard 


and white, ,powder it, and mingle it 
weil! 
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well with Engliſh Honey , ſpread it thick 
upon a linncn cloth, and hold it to the fire, 
and lay it all over the Throat down tothe 
(Channel bone, uſe freſh morning and even. | 
ivg, bindithard to, and by Gods graceit| 
will help, | 


| 

| 

To araw up the Voula, | 

Ake a new laid Egg, and rofſt it till it 

be blue, and then cruſh it between a 

cloth, and !ay it to the Crown of the Head, 

and once i1 twelve ROurs {ay new till it be 
drawn up. 


—  —— —— EEE oO OO —— — —— ——_— 


| 
A Diirge for Chilaren or old 1en, | 


Axe one ſpoonful of cared 04 ; Tart ar 
preparca, with S1 JERrcal nes : Rules, 
water, puc it in's I'rtic bro:h , and give !t 
either of t: 1em z it puryet? gently, com: | 


, j ; a i » 4 " 
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Melancholy, 


_— O— —ﬀ= 


=V 


5 
| 
[ 


————— 


———_— —— —  —  — -- CO. ET 


For a Nel: me ta'7cre. 


— 


| ql. 1 " 


Ake the Herb called T11rnſos!,cvt it in 
ſinall pieces,and put i: 1n a bottie, ang 
; pour ſo much Aqualite on it as will cever 
it four fingers livp the bottle, and tet 1t in 
the Sun ten days, and in thc night in the 
Chimaey-corncr, but not too near the fire ; 
then pour off the Agua T3ts, and keep it 
cloie, then calcine 'nc d:cgs remaining in 
the bottle, between t «0 Calcining pots well 
luced, which will Ze done tn a day, then put 
the caicincd aſhes into the laid Agra I ite, 
and they wili all ditlolve, Keep this as a 
great Treaſure,and give one ipoonful there: 
ache the party faſting, in white Wine, and 
'et 2cloti in the ſaid Liquor , ard bind it 
iy rp Py 
lo n the ſore place, and withonit fail it will 
| iry it UP, This helpeth «Iſo thoſe that are 
!rroudb bled with the Gravel and Stone, civen 
as aforeſaid with white Wine : and it 15 ve. 
ry cxccilent for thu'e that have the Dropſie, 
' Pa lie or arc taken with a Quartane Ague, 


= 
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| I | 

To makg the Face fair, and for a ſtinking 
Breath, 


: Hr the flowers of Roſemary, and! 
ſecthe them in white Wine , with 
which waſh your Face ; if you drink there-; 
of, it will make you have a ſwect breath, 


—— ”-—— —— 


| 
For Heat in the Face, redneſs and ſhining | 
of the Noſe. 


—_ a fair linncn- cloth, and in the 
mornivp lay it over the graſs,and draw 
it over till it be we: with dew , then wring 
it out into a fzir ciſh , and wet the Face 
therewith as. cite as you pleaſe ; as you; 
wet it letit drv in, AMaydewis the beſt, 


| 
An encc''wi Oyl to take away the Heat ana 
ſhaning of the Noſe+ 


Ake twelve ounces of Gourd-ſced ,' 

crackle them, and take ou; ihe ker-| 
nels, pcel off the skin, nd blanch ſ:x oun-! 
ces of bitter Almonds, 2:14 make an Oyl ef 
them, and anoint the place gricved there- 
with 


_— 


| 
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with : you muſt always take as much of 
the Gourd-feed as of the Almonds; uſe it 
often, 


For Heat or Pimples in the Face. 


8 Ne the Liverwort that groweth in the 
Well, ſtamp and ſtrainit , and put 
the juyce into Cream, and ſo anoint your 
Face as Jong as you will, and it will help 
you. Proved. Alſo the Juyce of Liverwort 
drunk in beer warm,is good for the heat of 
the Liver, 


To take away Hair. 


6 þ Ake the ſhells of fifty two Eggs, beat 
them ſmall, and ſtill them with a good 
fire, and with the water anoint your ſelf 
where you would have the hair off; Or elſe 
Cats Dung that is hard and drycd , beaten 
to powder, and tempered with ſtrong Vi- 
negar, and anointed on the place, 
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and 


_ — 


Dr, Fricrs Receipt for ſweating in the 


= 


Face, 


ſo ten or twelve times a day, 


—— — 


An approved Medicine tautht by Dr. 


_ Blacklinith for the Cough, 


ke a little handful of Pennyroyal,' 
and as much Cinquefoil, and feethe 
themin white Wine or Vinegar;if you take 
Vinegar, put a little to it whea it is ſodden ; 
this done, you muſt hold your head over jt, 
and caſt a ſheet over your head,and keep in 
the air cloſe as long as you can endure it, 


Ake the roots of Folefoot, and dry: 
them in an Oven, and powder them, 


T 


An approved Medicine for the ſame, by 


Deftor Blackſmith, 


Ake a pint of Hyſop-water, and 6 


quarter of a pound of Sugarcandy, 4 


ſpoon | 


| 
| 
| 
| 


then heat a Tile red hot, and ſtrew it there-' 
upon, then ſet the bottum of a tunnel upon! 
it, and let the Patient receive the ſame! 
morning and evening, 
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ee 


ſpoonful of Anniſced bruiſcd , and a ſmall 
ſtick of Liquoriſh ſliced and bruiſed, put 
them together, and let them ſtand all night, 
boyl it a quarter ofan hour upon a hire :| 
then ſtrain , and take of it two or three 
ſpoonfuls at a time warm ;, you may take it 
at any time, beſt, at night when you go to 
bed, or. in the merning 


t For the Kidneys ſwoln with cold, or otter 
Lcciaentss 


Ake the Oyls of Roſes and Quinces,of 
cach two drams,and warm them 1n a 
faucer or porringer, and anoint the place 
therewith againſt the fire,leſt you take cold 
inthe doing of it. 


| - 


_ * ” — 


A Vomit for an Apue. 


qu__—_ 


Ake blue Lilly-roots ſliced ſmall and 

bruiſed, and ſeep it in as much Vine- 

gar as will cover them ; and when the Pati- 

ent feels his fit coming, tet him drink a. 

raught of it in Ale, and keep him very 
warm while it worketh, 

j 
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A ReStorative Bag for a cold or windy | 
Stomach, 


Ake Roſe leaves, Roſemary tops, and) {i 
flowers,red Mints,and Borrage flow-|  |i 
ers, of cach one handful, warm themina| | 
platter on a chafing-dith of coals, and ever} | 
as you ſtir it,ſpriakle it with Sack and Roſe- 
water; and when itis as hot as caa be,put it | 
in a cloth or {ilk bag, and lay it to the bot- 
tom of the Stomach, as hot as can be endu- 
red, and keep your ſelf from ſtuddying or 
muſing, and it will comfort very much, 


-——_ 


A Drink for cold Rhumes or Phlegm. 


T 4ke the Roots of Fennel, Comtrey , 
=. Parſley, and Liverwort, Harts tongue, 
Mouſe-car, Horchound, Sandrake, Maiden- 
hair, Cinquefoil, Hyſop, Bugloſs, and Vio- 
let leaves,of cach one handful, waſh and-dry 
theny very. clean , Raiſins of the Sun eight 
ounces, Anniſeeds four drams,Liquoriſh two 
drams, Elicampane root two drams, half a 
pine. of Barley. waſhed and bruiſed ; boyl 
theſe in a pottle of fair water, until half the 
liquor be conſumed, ftraia it, and pur toit. 


i 


one 
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one quart of White or Rhenith Wine, and 
one ounce of Sugarcandy, and boyl it again 
till half be conſumed , take it from the fire, 
and when it is cold, put it into a clean glaſs, 
and drink thereof every morning and even- 
ing a draught firſt and laſt , and by Gods 
grace it will make you well and ſound. Ap- 
proved. 


For Rhume in the Threat. 


MA a Capof brown paper, perfume 

it with Frankincenſe, and apply it 
hot to the head, then take the hard Eggs, 
and lay them hot to the Nape of the Neck, 
and anoint the Throat with Oyls of Rice 
and ſweet Almonds, and lay your ſelf to 
ſweat; and after ſweating,mix Mell Roſa» 
rum, Syrup of Mulberrics, Plantain water 
together, and gargle the Throat therewith, 
In want of the ſaid Syrup uſe Woodbine 
water. 


A Remedy for the Stone. 


Take a quart of Milk, Ale, and Whitc 


Wine, of cach four ounces, make them | 


in-| 


—_— 


| 
; 
"f 
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iato a clear Poſlet drink, the curd taken ' 
oft; to which pur Pa1ſl- roots, Mallow » 
leaves, and Pcllito: y vs ti + all, of each 
one handfu!, Water cre:icvs one 1. 11d ful and : 
a half, all {mail ſhred, wo ſprivs © f Time, 
and Liquorith one owice bruilea, boylall 
togcther to the conſumption of a quart, and 
take a draught thereo! in the morging or 
at any time before meat , ſwectacd with 
Sugar to your taſk, | | 


A Broth for the Cough of the Lungs, deviſed 
hy Dy. Braſdale , Dr. Atkinſon, ard , 
. Dr. Fryer for the Lord Treaſurer. 


T bke one paper of the prepared China 
Rocts, and ſteep itin {x pints of fair 
water three hours, then boy! u unto three 
pints in an cartken pipkin, then boyl a Chic- 
ken,and one ovnce of French Barley toge- 
therin a Pipiin tix or ſeven VV aines, and 
ſcum it, then put away the water, aud pur 
the Barley and the Chick to the Chinaguith, 
the China in the prper,a little green Endive 
twenty Raitios of rhe Sun Stoned, a little, 
cruſt of bread, 2.4 a little Mace, boyi them! 
together unto a pint ang hatf, ſtrain if, and | 


[ct the party drink every Cay two graughts} 
there- i 
1 
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thereof, one in the morning faſting, and ' 
another at four a clock in the afternoon ; ! 
uſe it as often as you ſce caule, 


F 
1 


For a Burnin? or Scalding. 


Ake Alehoof one handful, the yolk of, 

- an Egg, and ſome fair water, ſtamp! 
themz and ftrain it, and therewi. h- waſh! 
tne grieved place till the tire be out. | 
Or boyl ſome Ale-hoof and Sheeps Suet 
rogether with Sheeps Dung and Plantain! 
lzaves, till they come to a ſalve, & apply it. 


_—— — 


To procure Sleep, 


Ruiſe a handful of Anniſeeds, and ſteep 

them in red Roſe-watcr, and make it' 
up in little bags, and bind one of them to| 
each Noſtril, and it will cauſe ſicep. | 


A: | 


To ſharpen 4 ſick, mans Apperite, and to re- 
fore his Taſte. 

T?'Ake Wood or Garden Sorrel cne 

handful, and boyl it in a pint of white 

wine| 

' 

z 


' 
—— 


| 
| our, and put to it Sugar two ounces, and 


wine Vinegar tillit be very tender, ftrain it 


boyl it to a Syrup, and let the Patient take 
of it at any time. 


. Acomfortable Juleb for a Feaver. 


= Barley-water and white Wine, of 
each one pint, Whey one quart, put 
to it two ounces of Conſerve of Barberries, 
and the juices of two Lemons, and two 
Oranges. This will cool and open the bo- 
dy, and comfort it. If the Feaver be cx- 
tream hot, take two white ſalt Herrings, 
flit them down the back, and bind them to 
the ſoles of the feet for twelve hours. In 
want of Herrings, take two Pidgeons cut 
open, and ſo apply them. 


m———— I 


| 
A —_ of the Right honorable, the Lord 
Sheffield, for the Congh of the Lungs, | 


Ake of the diſtilled water of ſweet 
Horehound one pint, and add threto, 


to make a Syrup three quarters of a pound 
of fine white Sugarcandy finely beaten, 
mix theſe well together , and ſer them upon! 


, 


J 


—— 
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2 quick Charcoal hre,then take tome ot tne 
beft Engliſh Liquoriſh clean ſcraped and fli- 
ced, and put into it, and let it boyl in the 
ſaid Syrup, and when it:ſeems half boyied, 
take three grains of Ambergreece reaſon- 
able well bruiſed, and put it into the Syrup, 
and let it boyl altogether, but let any ſcum 
that riſeth upon it be taken away before : 
you muſt have -a care that it boyl not with 
much heat by often cooling ſome of it with 
a ſpoon; when it comes to a little thickneſs, 
being cold , itis boyled ſufficiently , elſe 
will it be all Candy, and not Syrup, while 
it is hot it muſt be ſtrained through a fine 
cloth :that is clean, before it be putin a 
glaſs. 


For 4 cough or ſtufſmg in the Stomach. 


Take Hyſop water one pint, Muſcadine 
one quart, four races of Ginger, and 

as much Liquoriſh ſliced, two pennyworth 
of Sugarcandy in powder, put all into a; 
glaſs,and ſtop it cloſe, and ſhake them well| 
jtogether, and letit inte1mix_ twenty four | 
hours, and drink thereof morning and}! 
cvcning. | 
D ef 

| 


FC. } 


— 
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| A Plaiſter for the Choliick, 
Ake Cammomile, Rue , Sage, and 
Wormwood;; of each one handful, 
Wheaten bran half a handful, cut the Herbs 
ſmall, and boyl all in good Vinegar till the 
Vinegar be conſumed, then put it into a lin- 
nen bag,and lay it to the pained place as hot 


{ 
| 
{ 
| 
l 
| as can be endured,and when it is cold, warm 
c 
t 


| {it again, and uſe it dayly till you be-well, 


For the Rsjing of the Mother. | : 
| Ake Columbine-ſeced , and Parſnip-, n 
| ſced, of each three ſpoonfuls; beat ! [fi 
19 {them to fine powder, and boylthemina | if 
q [ quart of Ale toa pint, ſecthing with it one n 
[+ | | handful of Sage cut ſmall, train it,and drink | d 


it off warm every morning and evening ; 

ay {cſpecially when you feel pain.And take two 

any ounces of Galbanum, ſpread it upon a'cloth, | 

Jy! and lay it upon the Womans Navil. | F 
| | 


: 
'Y | 
'T 
t x 


A Drink, for the Dropſie. | | P 
ah =»; Ake Polipody of the Oak fix ounces, | 

"! | T Guajacum one ounce, the Bark of ſp 

' Guajacum three ounces, Saſlafras four| | [fit 

| ounces, Sena [1x ounces, Aaniſced three oun. je 

| EY . Con | | 9 
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| 


| 


| 
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ces, Epithymum, Stecnados, ot. cach half 
an ounce, Raiſins of the Sun toned, eight 
ounces, HermodaCtiles three ounces, Aga- 
rick, Rhubarb, China root, of eaciy half an 
ounce, Liquoriſh four ounecs; put all theſe 
to ſteep a whole night in two gallons of 
Ale, and fix quarts of firong Wine, in the 
morning, boy! them two hours and a half, 
the pot being cloſe ftopt, then ſtrain it 
being cold, and give the Patient there- 


of three times a day , half a pint at aj 


time, viz. at ſix in the morning, and at 
nine after that, and at three in the after- 
noon. Boyl the remnant in the ſtrainer in 


| rong Ale as before , and drink this ſecond] 


liquor at meals a3 often as you will, You 
muſt keep a drying dyet of roaſt meat every! 
day , and ſup betimes, bur drink no other! 
ligyors whatſoever but theſe two. Ml 


i 


| ——_ — 


] 


| 


For a T impany or Water in ones Body , and: 
for the fnlneſs of the Stomach. 


Ake red Fennil and till it , and take| 
thereof in the morning faſting a 
ſpoonſul or two, and in the evening or any 
time of the day, when you feel your ſelf 
not well: by Gods grace this will kelp you, | 
D 2 For | 


5 
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Fox a Stitch in the ſide. Proved. 


"Jake a pretty quantity of Oats, and 
boyl them in Sack, till they have dry- 
ed up the Sack, and then put them in a 
cloth, and lay it as hot as you can endureit 
{ to your fide, and this will help. 


"47 ur 2..- 


f 4 Receipt of Herbs that ave to be bigled in 
Broth, according to Dr. Atkins opimon. 


| T AkeTamarisk, Lettice, Borrage,Bug- 
| loſs, Roſemary tops, ſweet Marjo- 
| ram, Time, Succory, Parſley, and Fennil , 
of cach a pretty quantity ; and when the 
body is coftive, leave out ſome Herbs, and 
put in only Tamarisk, Borrage,Bugloſs,Lgt- 
tice, Succory, Parſley, Fennil, Betony. 


—— 
WO WIR 


| Another by 21r. Francis Cox, 


Ake the roots of Sparagus and Erin- 
| A goes, of each three or four, cur off 
the length of a finger, and fliced, Maiden- 
hair , Tamarisk , Harts-tongue , of cach 
like much,Bettony twice as much as any ef 
the reſt, bind theſe and the roots together, 


at. 


{fake alſo large whole mace two or three 
| flakes, 


PE 
_ ,- W_- 
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| flakes, a quarter of a Nutmeg, quartered ? 

take then a young Cock, dreſs him, and 
lice hyn, and cut his fleſh, and ſo boyl him 
until he be ſod all to pieces, but let not the] 
Herbs boyl too long in the broth, but when 
they have given a pretty taſt to it , take 
them out, and let the reſt boyl till the Chick 
be all in pieces; then beat the Fleſh of him 
with Dates ina ftone Mortar, and ſtrain it 
with the liquor, until you have all the taſte 
thereof in the liquor, then clarifie this broth 
with whites of Eggs as you do a Jelly, and 
then uſe it; this broth will ſtrengthen the 
back, and have reſpect to the Spleen. 
y 


— 


{ 


A Preſervative againſt the Plague. 
| J*Akeone handful of Roſes, Bettony,and 
ſmall Felon, two handfuls of Scabi- 

ous, of Dragon, Sage, Sorrel, Rue, Bram- 
ble leaves, and Elder leaves, of each one 
handful,Bole-armoniack as big as an Apple, | 
Saffron tME weight of cight pence, yellow| | 
| 


| 


Sanders onc ounce,Sugarcandy two-ounces, 
all beaten into powder ; diſtill theſe toge- 
ther, take three ſpoonfuls thereof, and of 
Treacle or Mithridate the quantity of a 
bean, and mingle it with the Water , and 


drink thereof when you are-faint. 
| _—_. O:xymel! 


Jopens all obftructions, it moveth Urine, 
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Oxrmel Com; 0/1114m. 


8 rc pure Honey a pottle, white Wine 


Vinegar a pint and a half,fve Parſley, 
five Fennel, five Smallage roots the pith 
taken out, the roots of Knacho!m two 
ounces, Sparagvs one ounce, Smallage ſced 
four ounces, ſhred rhe roots, and bruiſe 
the ſeeds, and ſteep them in three quarts of 
Conduit water for four and twenty hours, 
and aftcr boyl it all to-one quart, ſtrain it, 
and add the Honey clarified, and boyl it 
therein, then put to the Vinegar, and kt it 
boyl-gently to the thickneſs of a ſyrup, one 
ſpoonful whereof taken every morning faſt. 
ing cuttcth and Ccivideth all groſs humours, 
it purgeth thc Liver, Spleca, Reins, and 


and provoketh Swear, 


His —= 


A Purging Dyet- Drink,, the Proportion 
for four Gallons. 


Take Suſſaparilla four ounces, Sena fix 
ouncs, Polipody of the Oak fix 
ounces, Rubarb twelve drams,. Saflafras 
roots two ounces, Agarik one ounce, Sca-| 
ſcurvy-graſs a peck, Fennel, Caroway and ' 
Anaiſced, of cach half an ounce, Cloves and 
Ginger 


_— 
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Ginger, cf cach one ounce, wild Radiſh 
and white Flower-de-luce roots, of cach 
two ounces, Water-crefles, and Brook- 
lime, of each cight handfuls , ſlice ſuch o! 
theſe -as arc to be ſliced , and beat thofc 
that arc to be beaten itn a Mortar, an1 put 
them in a Canva9 bag, and let it ftand cight 
days in a Rungdlct of ſour gallons of ten 
thillings Bcer, a little lower than the middle 
of the Beer,and ſo tun it. Take thereof in 
the ſpring and fall thrce or four days to- 
gether in manner following, every morning 
at ſix a clock fafting , take half a pint cold, 
and uſe ſome exerciſe after it till you be 
warm, and faſt ziii nine a ciock; then taxc 
ſuck another dravght, and faſt anc hour af 


{tcrit,thcn take ſome thin warm broth, and 


keep a good dyct at meals,cating no Sallads 
or flegmatick meats; after dinner at three 
a clock take thereof another half pint, thus 
do for three or four days in the ſame mar- 
ner. This will purge gently, clear the 
blood and inward parts, and prevent daſca- 
ſes. If you pleaſe you m-1y put to the above 


{aid Ingredicnts two handfuls of Maidenhair | 1 
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Tie Counteſs of W orceſters Medicine for 
the Green $ ichneſs, Approved. 
G Yor a pint of Malmſey, two handfuls 
of Cvrrans clean waſhed,and put the 

togcther,alſo take a little Wormwood, and 
alittle crop or two of red Mint,cither green 
or drycd , and layit in the Malmſcy over| 
night, and in the morning eat a ſpoonful o 
two of the Currans faſting,and walk after 
it,cating nothing in an hour ; uſe this twelve 
cays together , and if you ſhall ſce cauſe ; 
alſo take W ormwood and warm it between 
two Tiles, and putitingcloth, and lay to 


of Worceſter. 


pn 


A Dyet Drink for a Fiſtula, , or ſor a Body 
full of groſs Humonrs. 

= Sarſaparilla, Safſafras, the. Wood 
and bark of Oak root , of cach four. 
ounces cut ſmall , Agrimony , Coltsfoot 
Scabious , of each four handfuls , Marſh 
Mallow roots half a handful, Betony, La- 

| {dies Mantle, Sinacle, Columbine roots , of 
cach one handful, ſhred the Herbs and 
Roots ſmall , and boyl them all in three gal- 


lons of Spring water, or two gallons, then) 
ſtrain 


— 


—_— _ 


the ſtomach when you goto bed, and ſo/ 
freſh every night. Proved by the Lady| 
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| thereto one gallon of clear water, and boyl| 
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ſtrain them through a Cullender , and put | 


it to a gallon and an half, and ſtrain it agaia | 
till all the moyſture be out ; put thercto a | 
pottle of good white Wine, .and a piat agd 
a half of good Honey and boyl it ſaftly, 
ſcum it very clean, take it off the fire; and 
put to fix drams of Rhubarb ſliced ſmall, 
and two ounces of Sena, and keepitina 
tone veſlel cloſe covered, . and drink therc-} 
of at five a clock in the morning ,. and at 
four a clock inthe afternoon ,. till half of it 
be waſted ;- afterwards lct the Paticnt drink]: 
thereof eyery morning a draught, and dreſs 
the Fiſtula with -the green ſalve:, and this 
will cure it. 

When this Drink is made as aboveſaid, 
l& it ſtand three days, only ſhaking it to- 
gether twice or thrice a day, It is fit to be | 
druuk at'three daysend. In the time ol 
taking it, all iſh, white meats, fruits; wine. 
anger, and paſſion, muſt be avoided. . 


For one that hath no ſpeech in Sickneſs. - 
——_ the juyce” of Sage, . or Pimpernel |} 
and put itin the Patients-mouth, .anc | 
by the grace of God. it ſhall. make him} 
ſpcak.. f 
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AW ater. good for Lightneſs of the Head, 
and the aforeſaid Diſeaſe, 


T Ake the lowers of ſingle white Prim- 
| roſes, and ſtill them, and drink of the 
water, and that is good for the lightneſs of 
{the head; and for bringing of the ſpeech 
again, mingle therewith the like quantity 
JRoſemary flower water, and Cowllip wa- 
ter, had the ſame will reſtore the ſpeech 
again. 


—  — 
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Sir Edward Bouſtwards preciow Oynrment 
for Aches in the Bones, or Sinews that. 
come of cold Canſes. 


TAke W.ormwood, rcd Sage, thegreen| 
- A. and tender lcavcs and buds of Bays 
and of Rue, of cach one pound ; chop them, [ 
and. beat them in a Mortar very ſinall, put} 
Ito them Mutton Suct well picked from the 
Iskins one pound and a half, and beat all well 
cozcther, and put to thema pint and an half} 
of good Oyl-Otive, or Neatsfoot Oyl, mix 
them all well together in .an carthen, pot, 
and-ſetthem ina warm. Oven five-hours 
then-take it out and ſtrain it; , and keep the 
{Oyntment in a. carthen pot, anoint.the 
ws: grieved | 


V4 _ 
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grieved place therewith well by the fire, anc 
cover the place with black wool unwalhed 


Md... —_ 


Dy. Atkins, Az acaling Medicine for 
the Zaundies. 


TAke of Rhubarb finely fliced the 
. 4 weight of a ſhilling, red Dock roots 
fliced the weight of three ſhillings, onc 
Nutmeg bruiſed groſly, and put them in a 
bottle of new beer, or any beer, the bottle 


cloſe ſtopped for three days, or two- a 


thereof cve:y morning a draught next his 
heart, and about five a clock 1a the after: 
noon, drin{ this till his ſtool come yellow : 
if his body b2Ieoſe with it, , give him but 


this, give him two ſpoonfuls of the Syrup 
of Succory, with Rhubarb one morning. 


;{1x pence of the powder after wri:ten i: 
drink or broth, or alebcry nexthis hoan fo; 
'a week together, . 
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being there quarts, or a pottle, let it be}. 


leaſt; and then begin to give him xo drink | ' 


only in the morning ; . if he will not take] 


and every day after give him the weight of| 


Pronnn_—_ WRT 
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Dy. Atkins Powder. 


Ake Earth- Worms and ſlit them, and 

waſh them with white Wine, then dry 
them in an Oven, and powder them,. and 
| put to every ſhilling weight of their Pow- 
der, a groat weight of [vory,. and as.-much 
of Harts-horn ſcraped,. and mingle them to- 
gether, boyl in his broth Parſley Roots and 
\Fenil Roots, and a little Nutmeg; if he 
will not take this, give him every morning 
two ſpoonfuls of Oxymel Compoſirum 
alone, or in Beer, orxlſe burn ſome Juni- 
per, and take one ounce of the Aſhes, and 
put in an Hypacras bag, with a quarter of a 
Nutmeg beaten, and run a pint of Rheniſh 
Vine or White Wine through it four or 


© : five times, and let him every morning drink 


a cCraught-of the Wine with Sugar. 


—— 


An approved 1edicine of the Yellow 
| Jaundies. 
| s 4 Ake the peels of Baberries, and ſcrape 
off the outſide of it,'and take the inner 
peel of them, a quarter as much as one may 


F | ricx grated very ſmal!,, fonr or five blades 
s | ; of 


_— —_—_—_— 
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- | hold in their hand, a ſmall Raſin of Turme-]. 


| 
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very bitter : then train it, and drink cvery 


| of Cammomile, two of Lavender, two of 


of Engliſh Saffron to be dryed and beaten 
in a pint of milk or poſlet drink, until it be 


morning faſting, and.at night when you go 
to bed nine days together , and by the! 
grace of God it will help you; or elſe you 
may lay it aſteep in ſtrong Ale or Beer 
twenty four hours, and. then drink a quan- 
tity of it, as you fhould the other; and if it 
be bitter, you may put a little Sugar to 
ſweeten ir. x 


DD ———— — 


To make Oy! of Exceſter, 


Ake Sage zwo handfulls, one of Time, 
one of the wild Vince, two of Hyſop, 
one of Saint Johns-wort, two of Bay-lcaves, 
one of Gooſe-graſs, two of Roſemary, one 
of Letterwood, two of Pennyroyal, two 


white Lillics, two of Dragon leaves, two of 
Rue, twoof Wormwood, two of Mints, 
one of ſweet Marjorem, one of Pellitory 
of Spain; one of Feaverfew, one of Ange. 
lica, one of Betony, ſtamp well theſe herbs, 
and put them into a great pottle pot; and 
boyl' them.in two quarts of running water 
till the water be conſumed, then put to it 
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very ſmall, then put all together, and boyl| 
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two 
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two quarts of Cowſlip flowers that have 
been | rene} in Oyl Olive four weeks, and 
have been kept in the Sun all that time, ' and 
two quarts of white Wine, and alſo two 
quarts of Oyl Olive, boyl them together 
one or two hours, till you think it almoſt 
dry, then ſtrain in-the Oyl from the herbs, 
and put it into a glaſs, and blew the upper: 
moſt of the Oyl into the glaſs, for the very 
bottor-is not ſo good. | 


Cn —— 


A Meazcine for the Worms, _ 


Ake a little freſh Butter and Hony , 

melt it, and -anoint therewith the 
child from the Stomach to the Navil, then 
take powder of Mirrhe, and ſtrew 1t upon 
the place ſo anointed, cover it with a brown 
paper, and- bind a<cloth overit; . and ſo 
anoint the Child three nights one after ano- 


[to chew it in the mouth for Rhumes. 


— 


| | A Powder for the Wind.in che Bedy- 

i j | T" Ake Aniſced » Caroway-ſced, Jet, 
| Ambergrecce, red Coral, drycd Le- 

'mon or Orange peels, new laid Egg {Þcil, 


pe 
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['ther. This Mirrhe is alſo good to ſwallow | 
\in a morning for ſhortneſs of breath, and| 


dryed, 
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dryed, Dates ſtones, pillings ofGooſe-horns, 
of Capons and Pidgeons, dryed Horſe.Ra- 
diſh roots, of each half a ſcruple in fine 
powder well mixed, and take half a ſcruple 
thereof every morning in a ſpoonful of 
Beer or white Wine, 


To maks Oyl of Eges. 

Ake twelve yolks of Eggs, and. put| 

them in a pot over the fire, and. let 

them ſand till you perceive them to grow 

black,then put them in a preſs,and preſs out 

the Oyl, This Oylis good for all manner of 
burnings and ſcaldings whatſoever. 


—n—_— IIS 


To maks Ol! of Muſtard ſeed, 
4 i Ake two pounds of Muſtard ſeed, and 
four pounds of Oyl Olive, grind them 
together, and let them ſo ſtand uine days; 
and then ftir it well, and kcep in boxes, 
_ Oyl is good for the Pallie, Gout, Itch, 
b 


— ——— —— 


To maks Ol of Fennel. 


Ake a good euantity of Fennel, and 
put it between two Iron plates, and 
make 


_ —_— 
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make them very hotin the fire, then preſs 
out the liquor. This Oyl will keep a great 
while : it is good forthe Tifſick, and for 
Burnings or Scaldings. 


ſc 

To make Ol of Rue. 

Ut Rue leaves ſmall, and putthem into 

a pot with ſome Oyl Olive, and let 

them ſtand twelve days, then boyl them 

till they be waſted to the third part,. then 

ſtrainit, and keep it cloſe. This Oyl is 

good to keep away all cauſes of Peſtilences 
in Man, Woman, or Child, 


To make Oy! of Commo mile, 


Tamp a good quantity of Cammomile| 
flowers in a Mortar, put them in a pot 
with ſome Oi Olive, and let them- ſtand 
twelve days, then boyl it alittle on the 
fire, then take it off, and preſs it out hard, 
and put the juyce into glaſſes, and put to 
them more Camraomile flowers tamped = 
(mall, and let them ſtand for your uſe, 


CE — 
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A Soveraigh Medicine far 4 Fiftula, | 


Ake pure Roſin one pound, Sheeps 
Suet the bigneſs of a great Egg ,or 
ſomewhat more in Winter, and ſet them on 

fire in a pot, till it be ready to boyl, then 
pour it in a pan of cold water, and work it 
with your hands rubbed with butter till it 

ecome ſo ſmall as packthred, ſcrape it on] 

cloth, and ſpread it thin, then cut it ont 
ſmall and narrow,and when you uſe it, roul 
I up ſmall like tents. 
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The Powder. 

Ake an Ox-horn, and Reep it nine 
days in water; fhiſt every day into 
freſh water ; then take it out, and fill it full 
of black Soap, and fry it over the fire in a | 
Frying-pan, and the horn will melt away 
and buxn to powder; dip the cnd of ten} 
tents in this powder. | 


ee O_—_ " 
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The Water. 


Ake Allum and white Copperas, of 
each half a pound, beat them into 
ne powder, and mix them well together, 


and putthem in an carthen pot, and ler 
them 


R672 ; 
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them boyl on a ſoft fire till they be hard,and | 


| 


At. A 


will boyl no longer, then beat them to pow- 
der. Two ſpoonfuls will make a gallon of 
water, and one ſpoonful will make arpottle; 
but let the water ſeeth firſt ; then take it off, 
and at firſt ſprinkle alittle of the powder 
left it fame up, and after the reſt wet a fair 
cloth, and dreſs the ſore twice a day, If 
green Copperas be uſed, two pound muſt} 
be put to one pound of Allum. When the 
ſore is drefted,jit muſt be tented as aforeſaid 
if need require, and lay on a cloth ſtill wet 
in the ſaid water, As'the water comes hot 
from the fire, put in one ſpoonful of the ſaid| 
powder by degrees. 


— — 


A ſpecial Medicine for a Looſneſs. 
B Urn three Nutmegs to aſhes in the 
flame of a wax Candle, and when they 
arc thorowly burnt, rub them to powder, 
and mix it with the like quantity of Bean 
flower and Cinamon finely beaten and ſear- 
ſed; then make up into a paſte with the 
white of an Egg, and a little red Wine, and 
make the paſtc into ſmall round pills fit for 
ſwallowing, and dry them hard in a clean 


fire, and when you take them, driak alittle 
redWine after it. 


For} 


—_ 
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For an Uncomb w ſore Finger. 


© Hred one handful of Smallage very 

ſmall, and put to it one ſpoonful of 
Honey, the yolk ef an Egg, and alittle 
Wheat flower to make it thick; then 
ſpread it on a cloth, and lay it to the ſorc 
twice a day. 


For the ſams-in young Chrilaren, or arty 

| other in the Beginning. 

| $ h—— Celandine, and bruiſe it well be- 
tween your hands, and bind to your 

{Navil, and the ſoles of your feet, hang i; 

once in twenty hours till they be well. 


— 


A Medicine for the Pyrples proved. 


f Purple filk, and ſhred it as ſmal 
as you can, and put it into a ſpoon, and 


and fo take it, and drink after it a little; 
and ſo do five mornings together, and. faſt 
an hour after it. 


i 


{put alittle Ale or Beer unto it lukewarm , | 
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G3 The Pearl of Practice, Choice | 


. Dr. T wines Almond: 2filk.. 


f fry a potof water- when it is boyled, 
| > and ſtood to be clear, then boyl there- 
in Violet leaves, Strawbercies the whole 
herb with the root, of cach a pretty hnand- 
ful, a.good root of Sorrel, all-well waſhed 
ja cruſt of white bread, Raiſins of tha Sun 
ſtoned two ounces, boyl all theſe from a 
portl toa quart, and with fifty Almonds} 
blanched, and thirty pompion Kernels, all 
well beaten, draw-an Almond Milk, ſwcet- 
ined with good [Sugar to your liking, and 
drink a good draught thereof morning and 
evening towards the qnantity of a pint. 


Dr. Blackſmiths Almond Xilk, 


f of the roots of *Ruſcus Gramen, 
Sparagus), and Succory, each three. 
drams, Barley prepared half a handful, of 


[the leaves of Mallows, Violets, five leaved; 
Graſs, Strawberries, Borage, Bugloſs 
Maidenhair, of each half a handful, fliced 
Liquoriſh two drams: boyl all theſe in 
three pints of fair running water to a quart 
or leſs : then take the weight of a French 
Crown of the Kernels of cach of the _ 
co 
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cold ſeeds, and beat them with a few Al- 
monds, and white Roſe-water and .Sugar, 
and make Almond Milk. | | 


Dr. Atkinsexcellent Receipt of Almond 
Milk.to cool and cleanſe the Kidneys. 


Ake a pint and a-quarter of Barley wi- 

ter, and in that boyl Althea, Tringus, 
Gramen and Sparagus roots, each a French 
Crowns weight, Strawberries and five lca- 
ved Grafs, both Leaves and Roots, cach a 
few; _—_ thera till the Barley-water be but 
a pint, then ſtrain out the Barley-water,and 
take a FrenchCrowns weight a.picce of the 
four cold feeds, and peel off the husks, then 
beat the ſeeds withAlmonds,and ſtrain them 
forth together with the Barkey-water, and 
put to it a little Roſe-water and Sugar, and 
make it an Almond Milk. 


A Receipt for the Stone. 


Ake a gallon of new Milk, wild Time, 
Saffafras, Pellitory of the wall, Phiti- 
pendula roots, Saxifrage, of cach one hand- 
ful, Parſley leaves two handfuls, three or 
four Radiſh roots,and as many Parſley roots 
Anniſceds one ounce ; cut and ſlit the reots, 


| bruiſe the berbs and ſeed, and put them to 
infuſe 


—_———— 
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infuſein the Milk a whole night, the next 
morning diftil it in a Roſe Diftillatory.Take 

ten or twelve ſpoonfuls of the water, and as P 
yJmuch White or Rheniſh wine, a little Su-! || |E 
gar, and a ſliced Nutmeg. It is very good {i 
every full and change of the Moon to take 
morning and evening, to prevent ſickneſs, 
and at any time if need require. 4 


— 
— —_—_—— 


For the green Sickneſs, | 

Ake Aloes and Rhubarb of each four 
ounces finely beaten 2nd ſcarſcd, pre- 
pared Steel four drams z mix theſe together 
with Claret wine, and make them into 
twenty ſeven pills, and take every morning 
three of them, uſing exerciſe till all be gone; 
and drink after them at each time a-glaſs of 
Claret wine, 


—_—_ tt... 
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| Por any ſere Breaſts or Paps. 


'"JAke a pottle of running water, Sage 
| © two good handfuls ſmall minced, and 
a quantity of Oat-meal-greats ſmall be:ten; 
boyl all theſe to a thickneſs of white bread 
dough, but letit not burn too; then put | 
to it three ſpoonfuls of Honey, and a little 

Safron ſtir it well together, and boyl it to 
a | 
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| ; {4 quart ſomewhat itiff, This Pulreſs will 
| break and heal it ſosn, - and draw away the 
;| | ! pain without breaking. It will cure any ſore 
| Þ |Breaft or Pap, if it be not a Canker or Fi 
| ſtula. | BY WE 


A Syrup lating many years, good for 
Swounding and Faintneſs of Heart , # 
comforteth thewack Brain and Sinews, 3, 

"may be uſed as wth 45 balf 4 1Mt at once a, 
yorr pleaſure. 


Ake Borage, Bugloſs, white. Endive] | 
| one little handful, of Roſemary-floaw-| | 
| ers, Tirac, Hyſop, Winter Savory, of each 
i one little handful; break theſe 'between 
| your hands, and ſeceth them in three quarts 
of water, to three pints, then ſtrain it, and 
put to it a pint of gaod Malmſey,one ounce 
of whole Cloves, powder of Cinamon 
half an ounce, powder of Ginger a quarter 
of an ounce, one Nutmeg in powder, Sugar 
| | {half a pound or more, let them ſeeth upon 
a ſoft fire, well ſtirred for burning to until 
| it come to the thickneſs of honey : then take| 
|} titup, andlet it cool, and putit in pots or 
glaſſes at your pleaſure. Preſcribed by Dr. 
| Þ {Twane, 
| Ai | 
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An approved Medicine for a Woman in Labor 
co make, Come, and prove ſafe Deliverance. 


E Ake powder of Cinamon, one dram, 
powder of Amber half a dram finely 
beaten, mingle it with eight ſpoonfuls of 
Claret Wine, *and'ſolet her Urink'it. 
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To know bow wuch-Brz.ar Stouemuſtbe t4- 
ket when one 6s heart ſick, 

Take Bezar ſtone the weight. of three 

| * Barley<orns, or five 4ta.time, onee 

in ſix or ten 'hours,. and give it in aſpoon 


loſs, Ale or Beer. 


Dr: Stephens excellent. Water, mwherewith he 


| oured many Diſeaſes following. 


ger, Galingal, Camomile, Nutmegs, 
Grains of Paradiſe, Cloves. Aniſceds, Ca- 
roway ſeeds, of each one dram; then take 
Sage, Mint, red Roſes, Time, Pellitory, 
Coſemary, Pennyroyal, Montanum, Cam. 


with Carduus,Bean watcr,Borrage,or Bug- 


'T ake onegallon 'of Gaſcoign Wine,Gin- | 


momile, Babin, Harts-tongve, - Lavender, 
avance, of each a handful ; bray the ſpices 
ſm all,' 


———— 
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{mall, and let it ſtand fo twelve hours, (tir-! 
ring it divers times ; then ſtill it in a Lim-| 
beck, and keep the firlt by it ſelf, for it is; 

'beſt ; then will there come a ſecond water 

| | i which is good, but not ſo good as the firſt, 

 *foritis fainter. The virtucs of this water | 

l tis, to comfort the vital Spirit greatly, and' 

preſerve the youth of man or woman, and 

helps the inward diſeaſes that come of cold, 
helpeth the ſhaking of the pallie, and cureth” 
contraQtions of Sinews ; it ſtrengthenerth 
= Marrow in the bones,1it helpeth the con- 


| | {| ception of women that arc barren,it killeth | 

| |: i worms in the body, aud cureth the cold | 

\ ! Gout and Tooth-ach, and it helpeth the 

Fo 'Stone in the Bladder, and the pain in the. 

"| | ; Reins of the Back, and will make one ſeems. 
| ; young a long time : One fpoonful of this 

1. ' Aqua Vite thall do more good to a man; 

6 that is ſick, than four ſpoonfuls of any c-! 

ther; and this Apua F ze (hall be better if| 

de] / ſtand in the Sun all Summer long. 

"3 7 = "0 

"I 

6 For the Falling Sic kreſs, 

4 | Ake half a Peck of Peony roots : 

ol | cleanſe, rub, waſh, and ſtamp them} 

5 and as you ſtamp them pur in vnerry Sack; 

f lerthem be beaten very ſmall, and then pur 

| 1 EL to 
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'to them a pottle of Sherry Sack ;. ſtir all 
well together, and let it ſtand cloſe covered | 
twenty four hours, then pour off the clear-| 

- —F 
eſt into bottles, and take thereof alittle| 
draught every change of the: moon, for 
three mornings,one morning after another, ! 
{ 
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A Pulteſs to break a Bile vr Impoſthume. 


| Ake Sorrel one handful, twelve fizs; 

quartered , half a pinte of Sorrel 
juyce ; boil and break theſe together till it | 
| be very tender, and put toit ſome Wheat-' 
flower, and when it is well boiled, put to it * 
a good picce of butter, and lay it warm to | 
the place twice aday, till it be drawn e.! | 
nouzh, 


A Remedy for worms in Children. 


Ake one ſpoonful of juyce of Lemons, 
powdered Saffron half a ſcruple, and|Þ | 
2 little Sugar; and give this une quantity || 


' tothe Patient three mornings together. 


For Worms. Dr. Wetherborn, 'Y 

+.\ke Rhu barb one dram, Wormwocd! , {; 

halt a.drain, Corallne one fcrup:c, i 
Cuirrang' | 


p— —— | 


—— 
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: Currans one good hanaful ; beat them all) 


— — — :; 
_ 


| to a Conſerve,-and mix it with Syrup of Vi- 
| olets to an EleCtuary , and give a Child the 
| quantity of a Walnut thereof every other 
| morning faſting, 


' An Oyntwent to heal any Bruiſe or Wound | 


; FAke Sage, Self heal, Snialiage, Sor; 
| thernwood, Plantain, Timc,Rioworr, 
\Rue, Parſley, Marigold lcaves, Mercury, 
, Wormwooe, Betony, Scabious, Valerian, 
, Comfrey, Lions tongue, Buck horn, of each 
, one handful, waſh them clcan, and put. 
'them into aSieve to drain all right, and; 
| when they are dry , chop them very ſmall,' 
and put to them two pounds of unwaſhed 
| Butter well beaten, then boyl ir till half be; 
'conſumed, then ſtrain it into the pot you] 
'mean tokeep it 10.It is alſo good for ſwollen 
breaſts, Azay i5 the beſt time to make it in 
| b 


' For a Briuiſein a Womans Breait that is 

| hard firullen, 

* þ Ake Wocdlice,and dry them bctw cen! 
papers before the fire,and make th cM, 

imo ſine powder, wh: ercof take as mrch as; 
il] lie on a threepence n a ſpoonfull of: 


I E 2 Grout 


| 


l 


, 
[ 
' 

, 


| 


'ton, and take ſome of this liquor 


. 
The 


;the picces of Cotton, and when ir is kot! 


1 
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Grout Ale : do thus firſt and Jait for three 
weeks together, and after you may take 
twice a week, till you find the breaſt well, 
But you mult be ſure to keep a white Cot. 
ton frycd in Gooſe greaſe to it conſtantly, 
tho you leave taking the ſaid powder, unti] 
you find the breaſt cured. This hath cured 
the breaſts that ſhould have been cut off- 


pm—_—_ _ 


A Azedicine for a Child that cannet hold hs 
or ner Water. . 
P-= Akethe Navil-ſtring of a child which 
1 is ready to fall from him, dry it and 
beat it 10 powder, and give it to the patient 
child Male or Female in two ſpoonfuls of 
ſmall Beer to Criak faſt nz in the morping, 


= 3 


x Hred 2 handfuls of Roſemary flowers, 
and boyl them in a quarter of | pint of 
Apua T ite alittle together. At nigh 
you go to bed, and inthe morning 


wr have two little picces of wh: 


* on the embers in a diſh , and put in one cf} 


kh &$ 
| ring cut the I:Guor, ed lay it totke grit. 


Fi 


Ws [ 
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| p! 
Do tnus three times evening and r morning 
'k keeping the laſt piece of Cotton to the grief 


h all night, and ſo all day. 


An Eletuary for the Liver. 


| Ake Cichory roots, waſh and rubthem 
| "ii v ery dryin a cloth,then (lit them,and 
[take out their pith, and cut them in ſmall 

pieces; of theſe roots thus ordered take 
[eight ounces, and beat them ſmall in a Mor- 
tar, and put to them two ounces of Currans 
well waſhed, and dry rubbed in a cloth, and 
beat them well together ; put one ounce of 
the beſt grated Rhubarb, and half a pound 


and beat all well together in the Mortar to 
the conſiſtence of a well-formed Electuary , 
& keepitin a Galley-pot for your uſe cloſe 
covered, Take as much thereof as a walnut 
in the morning faſtinz, and as much at four 
a Clock in the afternoons 


A Purgivg Ale for the Liver, 
T AkeScurvey-graſs x handfuls, Brook- 


lime, Water creſles, of each three | 


handfuls, Agrimony , Specd- well , Liver- | 


wort, of cach two handſuls, Fennel and Par- | 


E 3 
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| of double refined Sugar beaten to powder, } 


ſey + 
Fi 


——— ww 


90 The Pearl of Pradtice. Chozce | 


"OO OS — 


[Ney roots, of cach three ounces, Horſe. ra. 1 | 
diſh two ounces, Monks Rhubarb one' \ 
pound, all well picked, waſhed , aod bruſ.; * 
{cd ; then put to them Scena five ounces, | 
Polypody of the Oak four ounces, Nutmegs 
bruiſed two ounces, Fennil-ſced bruiſed one 
ounce, Liquorith flit and bruiſed two oun-| 
ces, Saſſafras cut ſmall three ounces : pur all! 
theſe ina bag or boultes, and hang it in five 
or fix gallons of ſecond Ale, and after five 
days infuſion drink thereof half a pinte eve- 
ry morniyg faſting, and walk upon it, 


A AMexicine for the Stone. 
Ake the Pulp of Kaſſia Fiſtula newly 
drawn one ounce and a half, Rhubarb 
{in powder one dram and a half, Venice Tur-| 
{pentine ſeven drams,Liquoriſh half a dram,! 
Species of Dia:ragacanthum Frigidum one | 
|(cruple ;z mix them well together with a ſut-; 
{ficient quantity of Marſh-mallow , and: 
take thercof 1n the morning faſting the 
qnantity of a Walnut, and drink after ita 
200d draught of Pofſct-drink ; uſe it three 
mornings at every new Moon. | 


| FortheWhites and Heats in the Back, | þ 


Take three or four Nutmegs, & put them 
| into the middle of a brown loaf, ſer it 

in | 
T1. 
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in an Oven, and when it is baked take out 
the Nutmegs , and every morning for nine 
days one afrer another beat the white of a 
\new laid Egg to water, then putto it of 
{Pintain and red Roſewater, of each four 
| 'noonfuls, and gract into it ſume of the ſaid 
; Nutmegs,and ſwectcn it with a little Sugar, 
and drink it off. 


Sy-up of Ale for the ſame Diſeaſe. 
Ake a gallon of new Ale-wort cf the 
fir ſt running, and hang it over the clce 

fire in an iron pot., and'ſcum it till ro more 
will riſe, and when it is boylcd to a pint, 
take it off, & put it into an earthen pot with 
a cover, and take alittle thereof on a pen- 
knives Point every morning and evening 


4 So >  —— 


An excellent artificial Balſors. 


Take Conduit water and Oyl Olive, of 
ca © h one quart, Turpentine ſour ovn- 
ces, liquid Storax {1x ounces, put them in a 
Baſon,and let them ſtand rogether all night; 
the next day melt half a pound of Bees: 
wax on the fire, and pat to it Roſemary, 


Bayes , and ſweet Marjoram , of each one 
handful ſhred ſmall , and alſo Dragons 
E 4 b.ood,, 


| 


- ———— « ——— 8 
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| blood , and Mummey of cach one ounce 
| made ſmall, and let them bovl in the wax a 
while : then put into the Paſon Oyl of 
Saint Johns-wort and Roſe-water, of cach 
two ounces, and boyl it together a little 
; more, then put in ſome natural Balſom and 
red Sanders pulveriſed, and let it boil a lit- 
tic, then ſtrain it into a Baſon , and when it 
5 cold make a hole in it with a krfife to let 
out the water, and ſo diflolve it on the fire, 


and put it up for your uſe, _ 
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The virtues and Operation of this Bal- 
ſom are 


T7, It isgood to cure any wound inward; 
if inward, ſquirt it in, or apply it with a 
tent ; if outward', anoiat the place. 

2. It healeth any burning or ſcalding, 
bruiſe or cut, being therewith anoninted, 
and alinnen cloth or lint dipped therein aid 
co the place warm, 

3. Ic takes a way any pain or grief that 
comes of cold and moiſture in the bones or 
ſinews, anointing the place grieved with 
this Oyl hcated, and a warm cloth laid on 


its 
4+ It curcth rhe headach, only anointing 


the temples and noſtrils therewith, 


5. It 


” 


. es ee ee ey th nm ms 
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5. Itis good for the Wind Chulick, of 
;Stich in the ſide, applied thereunto warm 
| with hot clothes four mornings togetner , 
eacry morning a quarter of an ounce, - 

And many other cures it doth, &c. 


_ 
> —_— 


To make Green Oyntment. 


Ake Rue and Sage of each one pound 
s Bay leaves and Wormwood of each 
half a pound, Melilot, the Hearb and Flow- 
ers of Camomile, Spike, Roſemary, Red- 
Roſe leaves, Saint Johns wort, and Dill, of 
cach one handful;chop them firſt very ſmall, 
then ſtamp them, and put thereto the like 
weight of Sheeps Suct chopt very ſmail ,and 
ſtamp them all in a ſtone Morter to one ſub. | 
ſtznce,that all be green and no Suet appear. 
Then put it iato a large earthen pan, and { 
pour vn it five pints of purc and ſweet-O yl 
Oive, and work them together with your 
hands to ene ſubſtance z then cover the pan 
with paſte-cloſe, that-no air enter, and let it 
and .ſeven days ;- then open it,and put it in' 
1 freſh pan, and ſet it on a ſoft fire, always 
*\rring4c till the kearbs begin to grow par- 
£.ci; then ſtrainit into a freſh pan, to 


| 


TT EO IR 


wi: wtthe Oyls of Roſes, Camomile , 
Wits L:4.5,Spikeand V ioicts,of etch one 
Es ounce 
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ounce, itir them well rogether, and keep it 11 
1 glaſs clofe ſtopt for your uſe, 


- 0 CDC > GOO — GO euro —_ — — 


fn El:ttuary for the Pajſion of the Hewk, 


_— 


Ake Damask Roſes half blown,cut off 
their whites , and ſtamp them "ery! 
\fine, and ftrain our the j juyce very ſtrong ;' 
| , Noiſten i: in the ſtamping with a little Da-} 
'mask Poſe-water , then put thereto fine| 
| powder Sugar, avd boy lit gently to thin Sy- 
irup ; then rake the powders of Ambar, 
[Pe al, end Rubics, of cach halt a dram , 
| Ambergreece one ſcruple, and mingle them 
' With the ſaid Syrup till it be ſomewhat 
thick, and take a iirtle thereof on a knives 


| point morning and evening. 


m_—.. 


a1» * — _ 


es 


i 
4 


| A Drink or 4 #1st Feaver. 


of each one pinte and a half,the juyce 
of three Lemons, and white Sugarcandy one 
ounce, and mix them together,and give " c 
Patient thereof {1x or cight ſpoonfuls at 
ime ofen in a day and night, until the ui 


natural heat be extinguiſhed, 
'E For 


$ Ake Spring-water and red Roſe-water 
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For the Chollick. 
'T'Y equal portions of Honey& Wine, 


put them on a fire , and put thereto 
ground Wheat-meal, and a pretty quantity 


off of bruiſed Cummin-ſeeds,and as much Sor. 
ry . jrel; boil all together for a preaty while, 
85 then put,them into a lianen bag, and apply 
) a-! 


ne ty bundle of Time, and boyl it with a little 
Yy lice of Ginger in a pint of Malmeſy,till the 
ar, third part be waſted, and drink thereof as 
1, warm as you can. - 

m 

I For ſtopping of the Urine, 


| 


it to the belley as a plaiſter. Or takea pret- 


JB (hells of quick Snails, waſh 
them and dry them clean, and beat 
them into fine powder ; whereof take a 
a quantity in white Wine, or;thin 
broth. . 


et : 

.C 

16 For the Stonesn the Kiancys, + 

2C Ake a pottle of new Ale, aud as much} + 

Y Rheniſh wine,& put intoit two whole 

4 Lemmons ſliced with the peels and all , |}. 
and put to. them one . Nutmeg beaten ,- 

pr | and4\. 
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and tio hanefulls of  Scuryev graſs be -aren 
and rained into the Ale, and kelf a penni 
worth of grains of Paradiſe bruited ; put 
all togethcr in_a tittle ſtand with a cover, 
and af:er three days drink it with a taſte, 
{r is.alfo good againit the wind Cholick,pro- 
ceeging from the Stune 


| To make Hair prow thick, 

T7 Axe three ſpoonfuls of Honey, and a 
j jrnaer handt: tt of Vi inc ſprigs that ewilt 
like Wire: ans beat them well, and train 
tncirjuyce into the Honey, and anviut the 
tbald places therewith. 


—_— — - 


For the R "HW or c ough in the Stomacy. 


* Ake a pint of Malmſey or Muſcadine 
T and boyl it in hve ounces of Sugar- 
candy till it cynv to a Syrup, and in the lat- 
{ter ens of the bovling put tout five ſpoonfu:s : 
fof Ho:cho Dund Gift licd water, ang ſo ſuck 


—_ yy —— — 


Uſe this,only to bedward, 


T_T 


For a Sceatica. 
Aie.a pound of yellow Wax, {x 
ſpcanfuls of the wycc of Marjoram, 


K 4rom a Liquorith ſtick bruiſed at the end, | 


' 


; 
. 
| 


þ 


\ and 


—— 
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{and red Sage, two ſpoonfuls of che juyce of 


F Onions, of Annileeds,Clovcs,Frankincenſe, 
- Mace and Nutmegs, of each anc pennl- | 
4 worth, and as much Turpent'2e ; boyl theſe! 
Y [together to the confiſteuce of a ſalve, and 
0- PA , 

| fo apply it. 


For the Piles. 
| R Oſte quick Snails in their ſhells, pick} 
{AY 


a 

t} out their meat with a pin, and 

F beat them in a Morter with ſome powder 

© of Pepper to a ſalve; then take. the dried 
roots of Pilewort in powder, and ſtrew it 
thin on the Plaiſtcr, and apply it as hot as} 
you can ſuſtcr it. 

. —_ 

| | T o procrre ſleep. 

i Hop Camomile and crumbs of brown 

«H bread ſmall; and boyl them with white- 


wine Vinegar ; ſtirit well; an4 ſpread it on 
| a cloth, and bind it to the ſoles of the feet 
as hot as you can ſufferit., You may add 
to it dried red Roſe leaves, or. red R6ſe 
 lIcakes with ſome red Roſe water, and let it 
heat till it be thick, and bind ſome of itt 
| the Temples, . and. {ome to the. ſoles of the 
| Fectr.. 


» 
= » * 
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A good Purge. | 


Take Diacatholicon and [Syrup of Ro- 

ſez Laxative, of each one ounce, mix 
them well together in a penny pot of whitc 
Wine; and drink it warmearly in the mor- 
ning. This purgeth Choler, Phlegm, and all 
manner of watry humours, 


For a Tellonn a ont. 


RY Bay ſalt, and bear it into powder, 

and mix it with the yolk of an Egg, 

and apply it to the grieved place in the be- 

ginning, before the Fellon be broken : but 

if it be firſt broken , then take the juyce of 

Groundfſel, the yolk of an Egg, alittle Ho.| | 

ney, und Rye flower z mix them well roge- 
ther, and ſo apply it. 


To heal a freſh Wound with ſpeed. 
Ake the leaves of Columbine, Nettles; 

| Plantain,Ribwort,wild Tarras, Worm- | 
' wood, red Roſes, Betony, Violets, of cactk: 
| pne handful; waſh them clean, and beat | 
' them well with the white of an Egg, and 


'| oy out the juyce thro ugh a cloth, to 


which | 


_————— 


the that... 4 
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which juyce put the quantity of two Wall. 
nuts of Honey, and half an ounce of Fran« 
kincenſe ; ſtir them well together, and pur 
it ina box, and uſe it Plaiſter-wiſe, Or take 
Roſfin, Wax, freſh Butter, Barrows-greaſe, 
well tried,of each alittle quantity, Oyl them 
well, and put it in a baſon of cold water, and 
work it w:t1 your tands into little rolls, 
ſpread it on a clutt, avd apply it, If the 
wound be deep, tent it Wi: iz {1tit, 


 —— 


For the prick. of « Needle or Thorn, 


| Ate boulted W heat flower, and tem” 

per it with red Wine, voyl them toge-/ 
ther to the thickneſs of a Salve, and lay it on 
ſo hot as you can ſuffer it. This will open 
the hole, draw out the filth, and eaſe the 
pain, 


For to kill a Corn- 


Ake of the bigneſs of a Walnut of Ale- 
ycaſt that is hard, anJ ſticks to the tub 
fide; put to it a little dricd ſalt nely pow- 
dercd ; work them well together, and put 
it in a clofe box ; make a Plaiſter of ſome of 
it, and biad it to the Corn, | 
For 


—_— 


—— 
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For bruiſes, Swellings, Broken bones. 


Ake Brooklime, Chickweed,Mallows, 
Smaliage, Groundlel, of each one; 
handful; ftamp them with a little ſheeps! 
tallow,ſwines greaſe, and Copin; put there-| 
to wine dregs, anda little wheat bran ; ſtir 
them well together over the bre till they be 
hot, ſo apply it to the place grieved, 


— 
” 


Ake Gooſe-dung, and the middle bark 
T of an Elder-trce, fry them in 4/7 
butter, ſtrain them, and therewith anoine 
the burnt or ſcalded place, 


— _— 


For Burning or Scalding, | 


———— 


To help Deafneſs. 
Ake a piece of Rye dough the bigneſs 

T of an Egg, and of that faſhion, bake. 
it dry in.an oven,cut off the end,and with 2 
knife cut out the paſte and make jt hollow, 
then put into it a little Aqua compolita, and 
ſtir it, and ſo hot as you can endure !: apply 
it to. the deaf ear till it be cold ; you niuſt 
keep your head very. warm, If both cars 
be gricved,make two of them, and ule __ 
ar 


three times, 


— 
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Fer the Chl; | 
mars Ake half 1 ih:ct of white Paper, an-1 
| | noint it all over with Oyl Gl:ver, 2ud! 
'ſtrew thereon groſs Pepper, and fo lay it to 
belly from the Navil dowaward. 
For the Tellow Jaundies. 
\ 
Ake Pimpinel, Groundſel, Shebroom, 
T with the tops, of each one handful ; 
boyl them in a quart of Ale till half be con- 
ſumed, then civide it into three draughts, 
and take it morning and evening, 


For the bloody Flux. 


AkeBean flower,mingle it with Malm- 
s i ſey, and make a paſte thereof, and 
bake itin an Oven like a Cake,jbut not too 
hard, and lay it upon tbe Navi of the belly 
[as hot as can be ſuffered, and wet it all over 
wich Malmſey, and . cep it warm, It will 
help in three days. 


A Drink to drive the Plague from 
the Heart. 


Ake a great Onion, cut off the top of 


| it, and take out ſo much of the core 
ast 


W—_— 


| 
| 


——” 
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es the bigneſs of a walnut, which 16'c hill up 
| with Treacic,put on the top again and wrap 
the Onion in a picce of brown or gray pa- 
per, rolt it thoroughly, and peel it, and trim 
it finely, and put it in a clean'linnen cloth, 
land rain it hird into three Porringers, and 
driak the juyce ſo ſtrained out : For it hath 
been found moſt excellent by often proof, 
not only for the expulſion of the Pizgue, 
but alſo for the eradicating of all pioſon and 
Venome, 


—_— —  — 


The erly Receipt againſt the Plaguts 


F: Ake three pints of Muskadine , and 
boil therein a handful of Sage, and 
a handful of Rue, until a pinte be waſted ; 
then ſtrain it, and ſet it on the fire again; 
then put thereto a penniworth of long Pep- 
per; half an ounce of Nutmegs, all beaten 
together ; then let it boil a little, and pur 
thereto three penniworth of Treacle ,” and 
a Quarter of the beſt Angelica water you 
can get : Keep this as your life a bove all 
worldly Treaſure, Take of it always warm 
both morning and evening a fpoonful or 
two, if you be already infected; and ſweet 
thereupon; if not, a ſpoonful in.the morn- 
_ and half a ſpoonfull at evenning in - 

the 


Do O— . * _—_— 
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the Plague time, Under God truſt [© 21:5 ;| 
for there was neither Man , Woman , no! 
| Child by this deceived, 

This is not only ſor the Common Plague ,j 
| which is called the Sickneſs ; but for the 
Small Pox, Meaſles, and Surfci:s,and divers 
other Diſcaſes- 


A good Almond Milk, for the Bloody Flux. 
1 Mutton, and boyl it in fair water 
and ſcum it very clean; then put to 

it a handful of Borrage leaves, as much 
Prures, ſome Cinnamon and whole Mace] 
che upper cruſt of a Manchet , boyl all theſe 
well till their ſtrength be gone into the 
broth, then ſtrain it thorow a Cullender ; 
chentake ſordan Almonds, and parch them 
4s you do peaſe, andlet them boyl two or 
three walms, then ſtrain them thorow a 
cloth, and ſeaſon it well with Sugar, and a 
little Salt, and let the patient drink thereof 

at all times of the day. It is very medicinal. 


7 Totake Fiſh by Angling, 
fb Ake Aſa Fetida, Camphire, Aque vite 
and Oyl Olive; bray them together 
rill they come to a ſoft Oyntment; then 
box it, and anvint your baits therewith. 
For 


pe IE 


Tr —_—— 


— — 
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Far an Ache or $ wellinr. 


- 2 


Soap, of cach four ounces, boyl them! 


in water till they be {':1.k, make a plaiſter' 
of it, and app! it to the grieved place hot. | 


% U Ake Oatmeal, Sheeps ſuet, and black! 


—  — _ ——— 


For a Childs Navil that comes out with 
much crying, 
Ake Wax as it comes from the Bee- 
hive, let it not be altered, but only 
ſtraincd from the Honey ; then melt ſome 
of it in a Sawcer, and dip ſome black ſheeps 
'woolin it, and bind it to the Navrl. 


1 
; 


— 


For Womens ſore Paps or Breaſts. 


Ake Bean flowers two hendfuls , 
Wheaten Bran, and powder of Fenu- 
greck, of each one handful, one pound of 
IwhiteWine Vinegar,three ſpoonfuls of Ho- 
ney, three yolks of Eggs;boyl all till they be 
very thick, and lay it warm to the Breaſt, 
This will both break and heal it. Cruſh 
out the matter when you change the plaj. 
ſter- Or take Oyl of Roſes, Bean flower, 
| and the yolk of an Egg with a little Vine- 


| gar, 


——P— 


— x ._  __-_—_— 


Q < ' 


Pyſicatar 1 Chyrur: ical! Reccitis. a9) | 


'gar, ſet it on the fire till it De [nkerv arm, and? 
ro morc, then witli a feather anoiat the 
lore places. 


_— 


For an Aiue in Woxens Breafts. 


| 

Ake the leaves of Hemlock, fry them 

in freſh Butter, and as hot as may be' 

ſuſfer:d apply it to che Breaſts, and lay a' 

warm white Cotton on it, and in ſhort time | 
it will drive the Ague out of them. 


I — — 


Te draw Khume from the F ye: back, 
into the Neck. 


Ake twenty Cantharides, cut off their, 
heacs and wings , and beat their bo-! 

dics into {mall powder, which put in alittle! 
linnen bag,and ſeepit all night in Aqua vi-/ 
te or Vinegar, and lay tothe nape of the; 
neck, and it will draw ſome bliſters, which, 
clip off, and apply to them an lvy or Cab-} 


bidge leaf,and it will draw the Rhume from 

tic eyes. Or roaſt an Egg har, cutit in; 

; half,and take out the yolk & fill cither lic! 
5 . So 

, wit) beaten Cummin-ſced, and apply it hot 

to the vape of the Neck. 


| For 


—— WS... 


' 
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For a Canker in the mouth, 


Ake a pint of ſtrong Vineger, Roach- 
F Allum the bigneſs of a walnut , as 
much Engliſh Honey as will ſweeten it, and | 
boil it in a skillet, put it up in a cloſe opt | 
elaſs, warm 3 little of it in a ſawcer, and } 
therewith waſh the mouth often , and lay 
ſome lint wet in the ſame warm liquor up- 
on the places, 


- > — — 


To make a ſweet Breath, 


TF <* the dricd flowers and tops of 
Roſemary, Sugarcandy,Cloves Mace 
ard Cinamon,of cach a like quantity, dried 


| ' and beaten into fine powder;then take a new 


| For an old ſore Leg, 


'Jaid Egg, and put of the powder into the 
Feg,aud ſup it off faſting in a morning;do ſo 
ſeven days one after another, and it will 
ſwectcn the breath. 


—  - -- oo EFIoEm Ce IO ——_ 


Ake the whiteſt hard Soap you can | 
| get, ſcrap aquantity thereof into 3 | 
fawcer, and put toit ſome Deer ſuet , ws 
boyl 


! 


——— 
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boyl them on the fire, then ſpread it on a 
clean linnen cloth, and lay it to the ſore 
morning and evening, and in a ſhort time it 
will heal 


For a Stitch in the Side. 
T Ake a piece of white leavened bread » 
and toſte it on both ſides, then ſpread! 
one fide thereof with the beſt Treacle you 
can get, & cover it with a fine linnen cloth, 


and fo lay it to the gricved place, 


| —__—_— 


A moſt excellent Salve for a Wound. 


TY a good quantity of the tops of 
Maiden or unſet Hyſop, ſhred them 
ſmall and beat them very ſmali in a Morter; 
then take Oyl Olive and clarified Honey,of 
cach one ſpoonfu], put thereto half a hand- 


ful of Wheat flower, compound them toge- 
'ther cold, and make it up into a fine Salve, 
which uſe to the purpoſe aforcſaid. 


A Palteſs to ripen any Bile or Impoſthume, 


Ake a Lilly-root and rcſte it in the 
| Embers in a brown paper; then take 
'Fizs and pound them ſmall, and Fenvgreck 
and} 


_- 


IL o—_ — a -— —  w—— —_ 


| 
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then boyl all theſe in new Milk From the 
Cow, tillit be ſo thick that a ſpoon may, 
ſtand upright init, and ſtir it always in the, 
beyling, and put to it ſome Barrows-greaſc, 

an3 apply it tothe place grieved. | 


* 
[4 


— 


P— 


Toencreaſe Womens Auk. 
j 


Ake Fennel-ſecds bruifed, and boyl 

them well in Barley-water, whereof 
let wet Nurſes and ſuckling Women drink 
very often. in V/inter warm, in Summer 
cold ;, and Ict them beware of drinking 
muci firong Beer, Ale, or Wine, for they 
are hot and great driers up of Milk; and 
loareall Spices, and too much Salt or ſalt 
meat. | 


Tok, ep Iron from ruſting. 


Ake Lead f;'. very ſmall, and put {@ 
much Oyl Glive upon it as will cover 
itin a pot; then make vour [ron very clean 
firſt, and an-int the Iro2 with the ſaid Oyl,j 
aftcr it hath too vive days 2nd ir will ne. 


| Ver rvſt, 


j 


and L:iticed of cach alike quantity : when } 
the Lilly-root is rolted, pound it very well 3, 


| 


} 
' 


_— 
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| 
To make Golden Colour without Gold. | 


they arc freth on the ground , but if 
; you cannot get ti.em, then take Saffron dri- 
'e4 and powdered, & put toit yellow & gli-, 
ſtermg Auripigment, that is ſcaly, and with! 
;the Gall of a Hare, or Pike fiſt, which is! 


Ake the juvce of Saffron flowers when ' 


better, mix them rogether : then put them! 


{110 aglals, Vialcloſe ltopncd : Which ſctin a 


, Out ; and keep it for your uſe, 


To make Golden Letters without Gold, 


T ke Auripigment one ounze , fine Cry- 
{tal one ounce; beat them to powder 

ſeverally ; z then mix them,and temper them 

witty the whites of Eggs,and ſo write with it 


—— OO —— 


To make Silver Letters without Silver. 


TT: \xe ny one ounc bt Crna 'W9 

ounces, me:t then a cr, ther : ca" 
them well "7 Gum watcr, a ſo writc 
' WIL it, 


| warm dunghil for certain days, then take it | 


F To. 


— — 


— 
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To make the Face fair. | 


Ake freſh Bean-bloſſoms, and diſtill 
them in a Limbeck, and with the wa ' 


ter waſh your face. | 


ti 


OC 
— 


eA Wound Drink, 


Ake Southernweod, Wormwood, Pu- 

gle, Mugwort, W bite Bott]: ,S wile, 
Plantaine, Dandelion, Cinquetui!, R:iLwozt, 
wood Betony, Clary ruots, Avers called 
Herb benne:, Hathorn buds, Agrur.ony, Oak 
lcaves and buds, Bramble buds, wild Ange- 
{ica,Mints,Scabicaus, Strawberry leaves, Vi- 
olet leaves, Comfrey of each twenty hand- 
fuls ; gather them in AZ, and dry them in 
a room without much fire ; turn them often, 
that they may not become miſty;and when 
they are dry, put them up in Canvas bags 
ſeverally. Then take of theſe ſeveral licarbs 
ſo dricd , of each three handfuls, and put' 
them into two quarts of running water, and 
one quart of white Wine,boil them to three 

| pints, ſtrainthe liquor from the hearbs,and 
| put thercto ene pint of Huncy, which boil! 
| again,taking away the froth ; then ſtraia it, 
Jand keep it ina glaſs bottle cloſe ſtopped, 8& 
_'! 


—— 
— —_ 
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take thereof in the morning faſting, and a: 
| | [night laſt, two or three ſpoonfuls at one 


time, This watcr will not contiaue good 

| above three or four weeks at the moſt, It 
I cureth old ſores, gteen Wounds, Impoſt- 
- humes, Fiſtulas , and ſtencheth blecding. 

| Tent no wound, but ſearch and cleanſe it 
a with a tent,and cover the place with a clean 

cloth.During the cure,thePatient muſt keep 

a ſpare diet, and abſtain from wine and 

4 ſtrong drink. 

» 
to | [— — 
: | For Worms m Children, 
- Ake three pound of Prunes, Sena one 
i * T ounce — a half, ſweet Fennel-ſced 
.- one ounce and a half, Rubarb half an ounce, 
ay tic all theſe in a bag witha ſtone to it, and 
">] | |put them into a great quantity of water; 
0 then put the Prunes on the top, and let it 
gs ſew fix or ſeven hours, till the liquor be ec. 
bs ven with the Prunes ; ſo drink of the liquor 
vt! | two or three ſpoonfuls, and eat of the 
id Prunes in the morning faſting, and at four a 
q clock in the afternoon, | 
10 
oil; FT | F 2 A 
it, | 
& | 
KE | | — 
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| 


Ee 


TAke one pound of Butter, Bees-wax | 


hve ounces, Rofin one pound and 4 
; half, Frankincence four ounces, Oyl of Bays | 
tu o ounces, Deerſuet one ounce and a half, | 
, Ved igrecſe onac ounce and a half, boylthe 
'b: trer alittle, then boyl the Wax in it, and | 
[ft Ur it now and then, take it off the fire, put” 
I tic Oyl of Bays, ſetiton the fire a, ;ain, 
' then pitin the Deer ſ1ct,and lct it boy | one” 
wal, forif it have morc it will turn black , 
2nd whea it is off the fire, put inthe Verde- 
{ aaky powdercd,tticn {rat it into pots,and 


1 keep it fory our uſe. 


| 

| A green Salve. 
| 

| 


uw a_—_—_— 


x 
em ee Rl 


| X 
[uy zpt for the Ki inns Evil, Fiſtula, fre 
Breaſts, Legs, or erber ſur es | 
Fake S4mnu, Azrimony, Avene,t will, 
Bazle,* red Danclion,, weed Betto-| 
ny, 'RiDwor:, wild Clary roots anc 13 leaves, | 
'M wort, Plantain, Wormwood,2n | Bugle: E 7 
te ten and bruiſed, of cach two i:5n iuls ;. | 
A oy! them it 1X quarts of White wi 2 unt'l 
[cir vertue be extrafted very fof::y, Geal : | 
| Wt!) your hand f ſoneze alt the vs ouref| | | 
them) T 
| 


: | n= the powder of white Amber as 


[£1vC it in Mace Ale warm. 


[them into the Wine, then ſtrain the liquor 
| out, and ſct it on the fire, and clarife it with 
(fo much Honey as will make it dainty,ylca- 
ſant, and not tharp; and let it boyl a little 
more, and when it is cold put it in bottles 
cloſe {topped,and it will laſt a year, whercof 
give the Patient ſix ſpooafuls ara tirac, in 
the morning faſting, aud at tour aclock in 
the afternoon, 


— — — , ——— — 


To eaſe Womens Child bed throws tha' are” 
taken with cold 4 week or two after 
ther Delivery, 


TY one or two ſpoonfuls of: Ovl off 
| {weet Almonds newly drawn ci;her 
in Poſſet-drink,or in a Caudle, warm,marn- 
ing and evening, it will help, 
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For Women ſworunatng firs after Delive- 
ry of Child, 


much as will lie on a three pence, and 


Eo An' 


An approved Medicine to ſpeed a Womans 
Delrvery in difficult Travel, and to ſend 
ou the after burden ſaftey. 


Ake Cinnamon two grams and a half, 
onedram and a half of white Amber, 
Myrrhe two ſcruples, Caſtoreum one ſcru- 
ple,Borax halfa ſcruple,Saffron five grains, 
powder and mix them, whereof give one 
dram at atimein white Wine and Sugar,& 
ſweat after it. This hath been often tried 
with much good ſucceſs. 


—— 


E —C 


| An pproved Medicine for the Megrum, 


64 

Ake one ſpoonful and a half of the 
T white of an Egg beaten very clear, 
| white Wine vinegar one ſpoonful,of Pepper 
and Frankincenſe, of cach two drams pow- 
dered,, and one ſpoonful of Honey ; mix 
them with ſo much Wheat flower as will 
make it into paſte, whereof make two plai- 
ſters, and lay them to the temples of the 
head, and change it duly every morning and 


evening. 
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; Ake red Roſe leaves dried, mix them 


'Roſes, and ſome Houſleek, boyl them till 
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For to eaſe Head pain. 


with Wheat flower, Vinegar, Oyl of | 


they be thick, ſpread it on a linnen cloth, 


and lay itto the forchead and temples, and 
'it will eaſe the pain, 


[ 


==. 17 _—— 


Tocure a Shock Dog that hath the 

Aangie, | 
| Ake four ounces of Tar, mix it with 
T ſome freſh greaſe , ſo as it may run ; 
then put to it ſome Birmſtone powder, half 
a ſpoonful of Gunpowder powder'd, and 
two ſpoonfuls of Honey ; mix them well , 
and therewith anoint the dog; in'the Sum- 
mer time tye him in the hot ſun , that the 
Oyntment may ſoak into him ; in the win- 
tcr time lay him on thick freſh hay, and 
| there keep him that the heat of his body 
may heat and meſltit. Thrice dreſſing will 
{cure him, 


F 4 Dr. 
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$ 
. Deitor Golffe's Receipt to preſerve a Weman| \ 
with child from miſcarrying and abortion, \ 


| Ake a fillet of Beef half roaſted hot| 

from the fire, then take half a pint 
of Muskadine, Suzar, Cinnamon, Ginger, 
Cloves, Mace, Grains of paradiſc and Nut- 
megs, -of cach hatf adram, and make 
thereof a Sawce ; then divide the Beef in- 
{to two picccs, and wet them in the Sawce, 
and bince the one piece to the bottom of 
the womans belly,and the other to the rcins 
of the back, as hot as may be ſuffered, and 
keep them on twenty four huors at the 
leaft, and longer if nced be thercof, - 


— — —— 


— ——— 


For any pair: inthe $ tomach, 


ED a picce of new Scarlet in the ſhape 
of a Heart, put it in a pewter dith,and 
wer it with the ſtrongeſt Cinamon or 
Wormwood water ; then ſct it on a chating- 
{diſh of coal and cover it cloſc, and when it is | |} 
dry wet it again, which do often until the 
| + [fcent ofthe hot water be ſtrong in it,and lay 
it very hot to the ſtomach, and renew. it | 

once or twice in a week, | # 
Fori } 


_—C—— 


—— 
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For the Wind in the Vemes. 


Ake powder of Liquoriſh, Caroway- 
ſeed and Sugarcandy beaten-ſmall,of 
cach an equal quantity to your taſte, 20 
which put Rhubarb in powder a third part 
or morc, with as much cream of Tartar pul- 
veriſed; put it in a box, and keep itin your 
pocket, and eat as much of it as will lic on 
a ſixpence , twice or thrice ina d ay for a 
week rogether, This will gently purge you, 
cool the blood , and expel the wind our of 
the Veins. This hath holpen thoſe that have 
not beca-able to go, 4 & 


—4ooOm— 


— — — — 


Ana excellent Cere-clsth for a Bruiſe, 
Strain or Wound. 
T Axe one pint of Qyl Olive, red Lead} 
eight ounces, Virgins Wax four oun-; 


4 
\ 


cc3, Oyntment of Populecon four ounces, | 
[the Oylz of Roſes and Cammomile of cach' 
'one ounce; ſet the Oyl on the hire , then 
melt tae Waxin:tt, then pur inthe Popu- 
leon and Oyl, and when all are molten put], 
in tac red Lead ; ftirthem well together ,, 
and let it boy] till itbe black; then dipin| 
your clothes, and apply them to the places; | 
ill affected.. F g, Ar... 


——__— _—_ 
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Ar. Lumley Chyrurgeon , his Pippin- drink 
for a Conſumption. 


Ake the' thick paring of ſx Pippins ,. 
x boil them in three pints of Spring-wa- 
ter to- aquart ; then ſweeten it with Sugar- 
candy, whereof drink the quantity of a 
| WWine glaſs when you go to bed. Ina Fever 
{it is very good with a little ſyrup of lemens. 


—— 


1— 


An approved 1ecdicine for the Spleen, 


| Þ yu for three mornings together| 
| ' pure Whey, as it comes naturally 
from the Curd ; the firſt morning two pints,! 
the ſecond morning three pints , the third 
morning four pints, The beſt exerciſe af- 
ter it is gentle riding. 


i 


A rare Ba'ſow. 


Ake Venice Turpentine one pound , 
waſh it four times with fair water, 
1nd o9many times ia Damask Roſe-water , 
il ic be as white as ſnow z then take ar 
-arthen pot 0{ a gaiion, make a hole in the 


v : botron! 
e 


1 
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bottom cf it, which ſtop with a cork and s 
ink _ | rag, andtie aſtring abour the cork , ut? 
which pot put five pints of pure Oyl O- 
live,, and three pints of Spring water; boil 
S .. this half a quarter of an hour ; then melt 
va- cight ounces of yellow Wax in a skillet , 
ar- which put to the Turpentine in the pot;take 
EY it off the fire, and ſtirthem together with a 
ver ſpoon till they be well mingled, then pluck 
ns. the cork out of the earthen pot, and let out] 
' ]allthe waterin aplatter, and the Oyl and] 
PY the Turpentine into.the Wax in a large ba- 
ſon, and ſet them over the fire, ſtirring them]: 
well; then pour all out into a large earthen 
ner] pan, and when it is thorow cold; meltit 
lly again on the fire,ſo that it-will ſlip out ; then 
ts, pour out the water in the bottom, and melt 
ird it a gain one the fire, ſtirring all well toge- 
af. ther,& ſo put it vp into Gally-potsfor yourſ 
uſe, and you have a moſt excellent Balſam 
_ made by.decoction, whoſe effets follow... | 
The'Virtnes of it. 
d, 7; It is good for: any inward*' wound, | 
r, ſquirted warm- into it; and outwardly to itÞ' 
7. on fine Lint,and anointing the-»!1ce;. It alfo]; } 
ar: preſerved the wound from inilamatiomand}: 
he] [putrefaction,. 
ey —— 


« "v5 


_ e _ 
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2. It heals any bruiſe: or cut being firſt 
anointed therewith, and then a piece of lint] 
dipped i in 17, and laid to the place. 

3. Itcurcs all Durnings and ſcaldings, 

i 4, It hclps the head-ach, anointing the 
| Nolſtrills and Temples therewith, 

©. V expcileth the wind Cholick, or 
[Kitch.inthe {ide,being anointed and ap ;plicd 
| four mornings with warm cluths, and every 
Morning bathing it L£cfore the lire a quar- 
bo of an horr.. 

. It helps a Surfeir; - taking one ounce 
| thereof warm Sack, 

. It preſcrveth from the Plague - only 
by 280in:ing the lip. and noitrils cherew ith 
Sefore: the party gocth abroad in the morn- 
108. 

' 8&., It isg00G againtt Cancers and worms, 

ap pited as belore for a cut, 

®: ge. It hcips digeſtion, and kecpeth from 
vermin, if the Navil or ſtomach be anointed 

therewith beſcre the Party gocth to bed. 

1:- 2pcrator taat made it kealeu him- 

2; forciy {caldcd, 


—_ Sw —_ A... os 
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To cre the Richits 1 Children, 
Approved. . 


fr xe a quart of new Miik, put into it 


one hanctul of Sinacle , boyl it half a- 

| Way,& give it tothe Patient Child to drink 
in the morning for a breakfaſt, and let iu 
not cat any thing for an hour or two after 
t; and atnight takea quart of Milk, and 
one hangful of red Mints, boyl it half away 
as before, and let the Child cat it laſt at 
night. Tkis continue for a month, or longer, 
as occation is. This quantity of Milk fo 
made will fcrve for twice, 


An Unguent to ancint the Ricketted 
Childs Break, 


Ae fre butter, Sinacle; red Mints, of 


cach one pound, ſtamp the Herbs ver; 
ſinall, then mix it with the butter toa per. 
feet Unguent, and therewith anvint thc 
childs breaft gs morning and evening 
before the fire 3 you mult ans;nt it from arm 
tO arm, ti; at ir may open the brealk, and al- 
fo anoint the eullet bonc s, that they may 
open, for in this diſcaſc they will ſeem to 


cloſe, To | | 


— 
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To anoint the Recketted Childs Limbs, and to 
recover it #n a ſhort time. thourh the Child 
be ſo lame,as to go upon Crutcher. 


T= a peck of GardenSnails,and bruiſe 
them, put them in a courſe Canvas 
Bag, and hang it up, and ſet a diſh nnder it 
to receive the liquor that droppeth from 
them, wherewith anoint the Child in eve- 
ry Joynt which you perceive to be weak be-| | 
fore the fire every morning and evening. 
This T have known made a Child that was 
extream weak to go alone, uſingit only a 
weeks time; 


A Plaiſter for an Ague. 


Ake ftrovg Leaf Tobacco fix drams, 
Currans a ſmall handful, and as much 
Bores Greaſe 5 will make it into a-ſalve,by 


as «as # i% 6 


two pieces of ſhecps leather, and ſpread the! 
ſalve aninch thick or. beth of them ; and lay 
them upon the veins of both wrilts rwenty! 
four hours before the fit cometh, This wil! 


Fl 


cure cither a quartanc or.acerr3'n Ague, . 


| 0 
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A dainty cooling Drink for a hot Feaver. 


TY French Barley one ounce, boyſl it 
firſt in a quart of fair water a good 
while, then ſhift it, and;boyl it in a another 
quart of water a good while, ſhift it again, 
and hoyl it in a pottle of running ſpring wa- 
ter to a quart, then take two ounces of 
ſweet Almonds, lay them to ſoak all night; 
then ſtamp and ſtrain them into the laſt Bar- 
ley-water; put to it four ſpoonfuls of Da- 
mask Roſewater, the juyce of one Lemon, 
and with Sugar ſwceten it to your taſte, 
drink this often in the night, or when you 
are dry or hot. 


Pp 


To clear the Stomach, and comfort it. | 
$3 Ake a pint of Sherry Sack,put in it two. 

ounces of Jean Treacle, and four! 
ounces of white Sugarcandy,boyl them into 
a Syrup with a ſoft fire,aud take one ſpoon- 
ful in the morning faſting, 


A| | 


y 
[ 
| : 
: 
| 


| 


'F Ty” 
| þ 
- 
: 


| 1 
# | TJ'\ke apin of Ale", and boyl it, and pvt 
K | & 


p 


you will. 


— 
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__ 
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Ake'arcd Roſe Cake, and toſte the 
upper ſide of itat the fire, ſtick it 
thick full of Cloves, and dip it in alittle 
Guantity of Aqua vite and white Wine Vi. 
negar warmed very hot in a chafing-diſh of 
coals, lay it to the Stomach as hot as can 
be ſuffered, and binde it faſt on all night, 


mmm —__ 


For a Ru peUres 


Take a ſheet of Cap Paper, wet it in 

water, and fold it ſo wet, and lay it up- 
'on the Rupture, the party lying upon his 
back , but clofe up the Rupture firſt with 
;your fingers, and ſo bind it down until it 
bedry, and then it will hold and grow with 
the fleſh, you may wear a Truſs upon itif 


pI 


To procure ſpeedy Deliveronce to a Woman 


in Labour with Child, 


to it a womins Mill; to male a Poiler | 
of 


———_— 


| 

A Plaiſier for the ſame, | | 
I 4 
| 


Rs ſaid, 


_—__—— 


. l . . =, 
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of it, and ler the Woman in Travel arink it; 
this hath porcured eahe and ſpeedy Delive- 
rance to divers Women in Child birth. 


— 


I — 


Tocure a great Flux or Looſeneſs 
of the Belly, 


mT Ake a hard E-g, and peel off the ſhell 
T and put the ſmaller cnd of it hot to 
the Fundament or Arſe-hole, and when ! 
that is cold , take another ſuch hot , freſh, | 
hard, and peeled Egg, and apply it as afore.' 


—_— 


For to ſtrengthen the weak, Eyes 
Atr. Stepkin. 


'Ake one pint of red Roſe water , SU- 
garcandy one ounce, Lapis Tutia two 
drams, both finely pulveriſed, put them in- 
:0the Roſewater, and ſtir them well toge- 
ther, and after ic hath food twenty four 
hours, wet a bit of new clean ſpunge in the 
ſaid water, and wath the ſorc eyes there- 
with lying backward, and when the watc: 
is a molt ſpent, put into the glaſs more red 
Roſe water, 


A rare 
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A rare Oyl, or St. Johns wort. 


6 hrm—egenn of Oyl Olive, one pint of 
White wine, two handfuls of Saint! 
Johns-wort ſtripped, ſeeds and all ; bruiſe 
them, and put them into the Oyl, and put 
to it Oyl of Turpentine two ounces ; put, 
all into a great double glaſs cloſe ſtopped, 
and ſet it ia the Sun ten days ; then put the! 
glaſs, with all thatis init, into a Kettle of 
water, with ſome Hay or Straw in the bot-. 


or twelve hours, then ſtrain the Herbs from 
the Oyl, into which Oyl put as much freſh: 
Saint Johns-wort and ſceds bruiſed, and let, 
it ſtand ten days more in the Sun z This Oyl 
will be then of a deep red colour, and will 
laſt ſeven years; it is good to heal any 
wound, the venemous bitings of Dogs or 
Serpents, and for Sprains. 


—S — 


CR I 


A Glyſter for a bot Feaver. j 


Ake one handful of French Barley E 
boylita while in water till it be red, 
then pour off the water, and put the Bar-' 


key into a quart of running water, with 
Mal. | 


rome, and let the water boyl gently for ten. 
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Mallow and Strawberry leaves, of each onC 
handful, a few dried Cammomile flowers, 
and a ſpoonful of Anniſeeds bruiſed; then 
boylit half away, and ſtrain it out, put to 
the liquor a ſawcer of Oyl Olive, and 
four ounces of brown Sugar, with four 
ſpoonfuls of Syrup of Violets, uſe it ſome- 
thing more than lukewarm. 


— 


An oncellent Drink.to keep ones 
Month moiſt. 


Ake of Roſemary, Cinquefoil, and a 
T ſick of Liquoriſh bruiſed, ſeeth them 
in a quartof fair water till half be conſu- 
med, then ftrain it from the Herbs, and 
put in Sugarcandy, and let it ſeeth a while 
again,and then take it off the fire,and let the 
Paticnt drink thereof cold or luke warm, 


— 


To ſtay Vomiting. 


Eeth a good quantity of Cloves in Ale 

very well, that it may be ſtrong of the 
Cloves, then ſweetenit with Sugar, and 
Drink it warm. 


—_ 
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_— es DS EGG een — x2 — oe eas ar oe oe —e—_ —_ — 


An excelent Receipt for Swounding, and | 
br CLI quickly to life. 


Ake of the common round black Pep 
* þ per, and bruiſe it alittle, and take 
half a ſheer of white Paper , fold ir up to- 
ether, and between every fold ſifew 
ome of the ſame, and burn the one end 
:hercof in the re and hold it to the Noſtrils 


tis very good, 


7 2 
— — 


Againſt Faintings 


—  — 


Take Amber and ſcrape it, and put it} 

in 4 ſpoonful of hot broth , and take| 
itin the morning faſting, or at other times 
when you find your iclt faint, and faſtan' 
10ur aftcr. 


— 


| 

' | 

Dr. Lukeners /edicine to ſtrengthen | 
the back. | 


T Ake a pottle of fair water, and a Cock 
Chicken, then take threcFrench Crowns 

weight of Saſſafras ,AS much of China woo, 

one dram of Orang 20 roots, one dram of. 


Marth, 


Lon 
— 
— 
— 


t_ 
N 
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' Marſh Mallow roots ſcrape and cut alli cc 
; in ſmall picces, and put them in a cloſe Pip- 
kin; and palte it faſt, that no air come out; 
and let it ſtand rweaty four hours vpn th 
fire and ſtew, but never boil; then opcn the 
;pipkin , and put in one French Crowns 
| weight of Fennil- -ſced, and red Ro!tu leaves, 
Borage, Bug'oſs, and Roſcmary flowers. a 
each a ſmall qua: atity , of Ptuncs and Rate 
{ins of the Sun, each a handful, the bottom 
of a nanchet, ou all theſe together very 
well till it co1:© 700 pretty thick broth,then 
F:rain | fr mt ier the Patient take of hs a 
tcaſonalle Gravghr at cight in the morning, 
andar four in the afternoon for three daies 
[togeilicr, 


— — 


To hold Urine. 


| Ake the Claws of. a Goat, avdhb urn 
yh them ro powdc r, and let the ck uſe 
'hereof in their pottage a ſpoonful a at once, 
itwill help them. 


—— EE oo eO— —— — _ —  — _— 
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—— 


To ſtay a Looſeneſs. 


tween two diſhes, and then put it in 
| « hnnen bag, aad fit upon #t as hot as you} 
can (ufterit , and continue 1t till you find! 


caſc. | 


Ou ——_—_—  — ——— ' 


_—_— Sage , and dry iton the fire be. 


— — OCD 


A ſingular Medicine that the marks of the 
Small Pox be net ſeen, 


Ake a piece of fat Beef being through. 
f © ly powdered,and boil it a great while 
then take a good quantity of the fatteſt' 
broth, and ſtrain it, and put thereto a quan- 
tity of red Roſe water , and beat them well 
together a good while, and when the Pox 
begin toitch, anoint two or three times a 
day herewith till they be clean gone; and; 
when the party is throughly well, let them! 


and mingle it with white Wine, and ſo 
let them waſh their Face therewith, and. 
it ſhall bring it to ſmoothneſs and colour ,! 
as it was before ; in any wiſe keep not the, 


| 


To 


_ ”"_ ——th. 


take the broth of lean powdered Beef,' | 


throat nor face too hor, | | 


JC- 
in; 


0U | 
nd! 


* [ped ; and cutin pieces, two good fpoonfuls 


— — ——. 


rn 
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To ary up the Small Pox | 


'T i Ake half 1 pint of new cream, and as 


much $5. {f:-1n as will make it of a deep! 


Saif! 06 couir ard boil together nalf a 
Wart wi 0 7, and keepitina glaſs, 
an wi.c the © « begin to wheal warin' 


fome of 1 Oyr.:1,,1 1n a ſawcer, and an-! 
noint {3'c214 with a-cather twice a day till 
they be drycd up, 


| a — 
| Dr. Eagleltenes Cure for the ſmall Pox 
or Meaſles. 


Ake a quart of Ale or Beer, and ſeeth 
itina skillet, and put thereto a good 
handful of Fennel,and fix or ſeven Figs ſcra- 


of Aniſceds , and alittle Saffron , put alli 
theſe to the drink, and let them ſecth toge- 
ther till the liquor be more than half con- 
ſumed, and in the ſeething ſcum itclean , 
\and ſtrain it into a baſon , and when it is 
cold make a poſlet of the ſame Drink, and 
uſe todrink this often warm, and it will 


þ 


cauſc the dileaſe to come forth. 


4 


"— oa 
LA 


| Anoft excel: ent | Medicine ws the mall) 


\ Hen the Small Pox are clean 'y Conc | 
forth, and that they begin ro uy ,| 
take Sperma Ceti and warm it in a ſawcer, 
1nd with a feather anoint all th: p* 'cc5 of [ 
centinics in the Jay, as often as it drieth vp, 
that no point of the Pox or any other ſpo | 
(hall be lecn, | 


—. 


— 


To keep the Small Pox out of the Thro:t, | 


Ake alitele Saffron , and dry ic by the 

fire, beat ir into a powder, and ſo boil 

it with alittle Milk, end driak thereof 

morning and evening, and it is excellen; 

both to KCCP them out of the Throat , and 

co bring them kindly out, that they be not 
within the body to endanger them, 


I 
— C————— 
— 


An Ont ert for the Small Pox when they 
berin te cn: at to p and to prevent 
{ 10! (5, / ad 


{ hays :e a pice f {at ruſty Bacon , and 


Crupe a4 V a tac GUT ide very PET re | 
rf. n | 
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themtye irto a ſpit; and ſet a pewter baſon| 
with fair water underthe ſame, , and letthe! 
Bacon drop therein, and when the fat of it* 


© #4, 4 


| melt it, and with a Feather anoint the Face 
day and night, once ina quarter of an hour, 
[till'the Scabs be clean off; and afterwards as 
[long as there remaintth any ſcurfe. | 


— 


To keep the $ mall Pox out of the Eyes. 


Ake a blade or two of the biggeſt Saf- 
fron, and put that and Womans milk 
together, * and fo let it be half an hour, and 
[then with a Feather anoiat every quarter of 
an hour the out and inner ſides of the Eye- 
lids round about as long as it is thought any 
| Pox will come out; this will preſerve the 
| Eves from alldanger: uſe the like co the 


i 


| noſtrils that the breath be not ſtopped. | 


l G Ai ; 


cam. 


" | — 
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An excelent one for the Small Pox'when 
they have appeared, and the party 
taktn cold, Approved. 


— a good handful of Cammomile, 
and not the flowers but the leaves, 
then ſceth the ſame, and make Poſſet drink | 
thereof, and let itraſte very ſtrong of the 
Cammomile, but take the curd away, then 
drink a gocd draught thereof vety. hot four 
or five times, or as ofteg as need requireth, 
until the Pox appear again; this is alſo very 
{ excellent to ſtay any .loofneſs in the body 
if ir ſhould be too bitrer, you may put a lit- 
tle Sugar in it.” * - =T 


pn —— 


| A Medicine to drwve = the Smal! Pox. 


"Ss I £ | 
T Ake of diſtilled Taragon water eight 

- ' ſpoonfuls, and put thereto ſix gratns 
of Bezar or Unicorns horn, or for want of 
thoſe two, put ſo much Saffron, but the 0- 
ther is the better : let it be warm , double 
the portion as you ſce cauſe, taxing nothing! 
an hour before, nor an hout after. 
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Another of the ſame , and to preſerve from 
| being Inſefed, 


T9 a quart of new milk, put thereto 
half a penniworth of Engliſh Saffron 
powdered,boil it till it be ſtrong and yellow, 
give thereof a good draught warm in the 
morning faſting ; take it every nine day6s 


and Harts-horn , of cach a ſmall ſpoonful. 
Uſe it as long as you fear Infection, 


_—_—— 


Dr. Stephens for the Gout, Proved 


Ake two pound of Virgias Wax, of 
Bores greaſe half an ounce, of ſheeps 

ſuet two ounces, of Neats foot Oyl two! 
ounces; of Plantan and Roſe water each 
two'drams, Spike water one dram, of Dra: 
gon water half an ounce ; as much of Bo- 
rage water, and Dy. Stephens water, two 
Nutmegs, twelve Cloves, and ſome Mace 
of the beſt, beat them ſinall together , and 
put them into a pot, and boil it over a ſoft 
fire, until it become a Salve ; then chafe 
the place where the Party 1s grieved as hot 


| 


three mornings together, mixed with Ivory| 


as he may ſuffer, and then ſpread it ona 
G 2 fine 


HC 


—— — Wa, 


I36 _ T he Pearl of Pratt ice, Choice 


fine linnen cloth , and lay it upon the place 
lx or eithr daics 


= = —_— _— - I ns eee i 


— 


'T he Connteſ of "HAEWEW excelicnt Ne 
aicine for the Cramp. Proved. 


i 


EF 
ke a handful of the Herb called Per. 
*riwinkle; ſome of'it beareth -a blue 
ones, and ſome white, and alſo take a 
good handful of Roſemary | tops , put them 
ito a Pewter diſh, and ſet them upon coals, 
:dry thera and turn them very often, and 
' when they are very hor, lay them upon the 
. place that is ſo taken with the Cramp, and 
bind acloth upon them, when you go to 
bed, and this will help you, take it in the 


. morning , and lay frelh at night. 


FY 


W 4 Poſſe Drink for ot one that 3s Heart ſick, 
| ©". 70 remove it thence, though, u be_ 
the Plague, EF 


| = Ale and make Poſſet drink there- 
| of, and cl:riieit, then take Pimper- 
| nel, and ſeeth in irtill it be Rrony of it ard} 
| 91 rink often thereof. | 


Remedse , 


— 


d ; Phyſi:al and Chyrarzica! Ricetp 5, I 37 
Remedies againſt the Falling Sickyeſs. 
g 4 1 = Powder of Harts-horn , drink it 
with Wine, it helpeth that diſcaſe : 
Ae 7 i R f 
fa do Ravens Eggs taken with the juyCc 0 
| Whild Rue,and the juyce of Miſlctoe. 
POIs REPS. 1 | 
| | 
* ws To avoid Phlegm. | 
* % Ake clarified Poſſet drink, and put 
4 # & thereto ſweet butter, the yolk of an 
the! © |E3g , and alittle Small Ginger, Hyſop, red 
he or” ' [Mints and Sugar, let theſe ſeeth all toge- 
> el | ' [ther, drink thcreof firſt and laſt as warm as 
the} © [You can ſuffer it, | 
—_ Avery good mcans to ſtuy a Looſenſs that 
ik | happeneth in childbed, | 
ww in the water you mean to uſe quench 
a gad of fteel ſundry times, then take 
\cre-| |; [award barks of the Sole , of the Bramble, 
per-; | ane of the young Oak, of cach a like quan- 
ard} |; |City, and ſo much as will ſuffice according 
"T1 : [ko the liquor you intend to make ; if you 


| |: |uſe three pints of water, a pretty handful of 
eake G 3 each 


— 


} 


<> —_ 


each bark will ſerve finely ſcraped; when 
they are well boiled, that one pint is wafted, 


{train your liquour, and make it into Al. 
{mond Milk , with unblanched Almonds 
j finely grown, then with well boiled Ivy 


thicken your Milk, and other Rice broth, 


and ſeaſon it with Sugar and Cinamon fine- 
ly beaten , let the party forbear drink as 
much as may be, and cat thereof onre in 
two or three hours , a little at once, as her 
Romach will ſerve, If ſhe have any gripe] 


| 


by ſudden col 
great deal of Cammomile; and heat it well 
between two Chargers upon a Chatfing diſh 


is ſomewhat ſpent, ſtrew in a handful of 
bruiſed Cummin-ſeed,& ſprinkle it now & 
then with a little Malmſey,$ ſo being a lit-, 
tle dryiſh, put it into a thin bag, and apply it 


as it cooleth , warm it again, till ſhe have 


-|eaſe : inſtead of Malmſey you may uſe Muf| 


cadine, This hath been many times pro-| 
ved, F 


; 
[2 


For 1 


in her belly, 1 wiſhthisto be uſed, which 1| 


know to be ſingular good for any ſtoppage| 
3 in Childbed , Gather. k 


ASS oe LERSt 2 


of coals,and when the moiſture of the Herb| 


to the belly as hot as may be ſuffered , and | 


[ 
| 


#- 2 AS PE A LRN 


CC 


| Far 4 knock, or bruiſe in the Face. 


Ake a piece of brown paper, and wet 
T in beer, and lay it where the knock 
is, and as it beginneth to dry, lay on freſh a 
{good while together, 


Y GP | 


For a Wen. 


| Ake Stone Lime and put it into water, 
| T tilbit have done boyliug, then take a 
ns of_ it, and mix it with ſome barrel 


beapplyedto-it, and it will cat away the 
Wen. 


—Y 


| — ——— 


| 
| A4r.Potter Chyrurgion. His Cure for a 
| man that is buriten. 


Roots of Elecampanc, of each alike 

; quantity , waſh and pare them clean, cut 

them as ſmall as you can, and ſtamp them 

\in a mortar as fine as you can, and remper 

it with Oyl of Bay, and two ſpoonfuls of 

loyt of Excter, and when you have made 
G 


4 


—_ ERR 
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| 


oap, laying them both ona cloth, let it| 


'T* Ake the roots of baked Fern, and the| | 


"the 


———<— —_—_ - * a + $f  eooe—o_—_ 
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_ quarter of a pound of 

and the white of three or four Eggs; and 
' |temiperthem together; and when they are 
well tempered, pur in two ſpoonfuls of 
Peſcolion, temper all theſe together, and| | 
uſe the ſame as you did the former ſalve-:| 
when you take off the Plaiſter, you muſt 
lay fine clothes under the bolſter of the 
Truſs, until you think the skin be grown. 


” 


A Medicine to deſtroy Warts. 


Ake Radiſh Root, and ſhred it thin, 
and putit ina pewter diſh, and caſt 

ſalt upon 3t, and cover it with another diſh, 
and ſhake the ſlices up and down, and then 
take a piece thereof, and rub the Warts 
therewith, then throw away that, and 
uſe another, ſo three or four times a 


day. 
To 


- 
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Totake away Corns. | 


1 Hogs greaſe that is not tried, and 
beat it with a Peſtle, and ſpread it 
upon a piece of white Cotton on the rugged 
ſide, and bind it on the Corns, drefling it 
once 9r twice a day, and ic will wear them 


away. 


To take. away Freckles or Morphew. 


Ake four ſpoonfuls of 2/apdew, and 

one ſpoonful of:the Oyl of Tarter, 
mingle them together, and waſh the places 
where the freckles be,' and let it dry of it 
ſelf, it will clear the skin,. and take away 
all. foul ſpots. ET | 


of 


The Lady Nevil for a ſire Breaſt, by cold 
fefring of Milk, 


Ake of beans and linſced, of each one{' 
'T lite haundful,.dry them and beat them 
to powCer, then take a quantity of Milk, 
and the yolk of two new laid Eggs,. and: 


poyl them together,. and putin the powder 
. G 5: ofs 
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of beans and linieed, and boyl it to a Poul- 
teſs, and lay it to the breaſt as hot as inay 
be endured, and it will both draw and heal 
it ; dreſs it twice in a day, 


q ——_ — OTE — 


| Dr. hapes bis water for a ſore Eye, or any 
Defett, or Decay inthe Sight, 


Þ ham of red, orrather of white Roſe 
| watcr half a pint, Lapis Celaminaris| | 
half an ounce, Lapis Lucius as much, beat] 
them both to powder, ard finely ſearſe 
lthem , the dropping of Dale, Rheniſh 
Wine halfapint, Honey half a ſpoonful, 
ms whole Cloves,  Plantain water half a| | 
quorter of a pint, of the Drugs of Aloes as] | 
much as a Walnut beaten re powder, and| | 
finely fearſed, ſhake then? very well-toge-| | 
her half an* hour or more, then let them} | 
Ran1 twenty four hours before you begin 
to uſc-it, ſtop it cloſe, and ir will be good | 
a year; "when you uſe it, you mult put in a 
drop With a quill into the corner of the Eye 
and letthe party. lean back a quarter of an 
aour ; uſc ut morning and evening, 


To | 


tt ts 


Wn 


* 


TY Butter and Salt, and fry it toge-| 


ETC 
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To take « white thin from the Eye that Came 
by ſome blow, though a quarter of 
a year ſince. 


'Ake the pall of a white Cock Chick- 
T en, and a drop or two of Lite Ho- 
ney, mingle them together in a Sawcer onf | 
a few embers, and drop it three or four 
times a day into the Eye. 


— 


For breaking ont of young Childrens heads. 


ther till it be black 3 and when it is 
cold, anoint their head. Orelſe take pure 
Sallet Oyl and Vinegar, and beat them to- 


ning till it be whote, Whey made with A- 
grimony and Scabious, and Wormwood, is] 
excellent 10 clear the blood, | 


_”  _ 


gether, anoint the place morning and eve-| 


{244 The Pearle of Pradl ice. Choice | 


— 


| An excellent Medicine for a $ cald, 
or Burn newly aone, 


aus yes Ae <O 


| Ake Horſe dung newly made, or as 

6 Þ new as. youcan get, and ſtrain it] x 
through a thin old cloth, and therewith| 
auoiat the place.two or three times a day, 
landevery time dip the cloth in the Horſe 
[ dung, ſo ſtrain it, acd bind it to the Sorc 
alt day and night, it will curc you. 


—__ 


| The Counteſs of Arundels Drink, 
. far the Scurrey. 2 


Ake of Fumitory and: Scurvey-graſs, 
14 - that which (grows by the. Sca-lide, 

' [ot cach. twelve little handfuls, of Brook- 
' Hlime three little, hangfuls,. of Water-crefles 
| {Thx little handfuls, woſh and dry them very 
IF jclcan, and ftanip them, and hang them in 
Wy three gallons. of ſtrong Bcer or Alc ; 
'[when it is ſtale ,, driuk. a good draught in 
Tithe morning, faſting an hour after, anc- 
T [ther an. hour before dinner, and anether 


| half an hour before you go to. bed, cel | 


more 


—_— 
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more exc1Giſc you uſe after it the better, .it 
is. needfup ro be well purged, before you 
take this drink, or any other, uſe it three 
weeks or a month together, if you cannot 
have Green Fumitory, uſe dry, 


' AY 


Paracelſius. his Plaiſter called Emplaſtrum 
Fodicatonum Paracelſi, good for many Di- 
ſeaſes herein mentioned; tranſlated out of 
of Latine into Engliſh, 


"Ake of the four Gums, that is to ſay, 
Galbanum, Opopanax, of cach one 


: [dram, Ammoniacum, . aud Bedelium, of 


cach two drams, let them be beaten very 
ſmail, and put them in an carthen pot lead 


| |cd or glazed, pouring upon the ſame vety 


good Vinegar. of Wine,, and .let them ſo.re- 
main a day and night, then: boyl them! in 


' [the ſame Vinegar; ypan a great fire, that 


the Gums may melt, and when they be 
throughly melted, pour out the ſame hot 
into a bag, wring or preſs the ſame, that 
they may. be well cleanſed from the dregs, 
which dregs muſt be caſt away, take the 
ſaid Liquor ſo ſtrained out, and let it boyt 


till the Vinegar be waſted, and utterly eva- 
porated ; | | 


_—" 
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porated ; in the boyling you muſt continu. 
ally ſtir it without ccafing, leſt the Gums be; 
burned, keep this very clean and covered, 
that nothing fall into it, then take Oy] 
Olive two pound, new Wax half a pound, 
and let them be put into an carthen pot, 
well leaded or glazed of a ſufficient bigneſs, 
ſet the ſame on a fire of coals, and let them! 
melt at leiſure; at the tength/ put into it 
a pound and half of Lithargy beaten into 
very fine powder, ſtirring it continually' 
with a ſtick or ſpatula by little and litlte,un- 
till it be throughly mixt together, and the 
| matter be a tawny colour; afterwards take|þ 
the aforefaid Gums that were firſt boyled, 
and put*the quantity of a nut into the/ 
ſaid matter, and ſo by little and little at ſe- 
veral times, put into it fuch like quantity 
of the Guns at each time, till the Gums be 
alfput in, 'apd mixt welf with the other 
[thipgs, and netted. And you muſt take heed 
Withal, left the matter be overmuch heat: 
ed, and boyl over and run into' the firc, for| | 
it is very hot of it ſelf; afterwards put in the 
things following into it; of the two kinds 
of Ariſtolichia ' rotunda , Calaminaris , 
Myrrhe and Frankincenſe, of each one 
dram, beat them. into fine powder, , that 
arc to be made into powder, and put them | 
G tal | 


——_— 
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igto the ſaid matter, and pour on it one 
dram of Oyl of Bays, and put therein laſtly 
four drams of white Turpentine, boyl them 
and ſtir them about continually with care- 
ful diligence,and when you will know whe- 
ther it be ſufficiently ſodden, pur a little 
thereof into-cold water, and if it be not ſo 
ſoft that it cleave to y our fingers, it is well, 
otherwiſe it-muſt boyl loager, then take it 
from the fire, and pour it into a baſon full| 
of water, and when it is well cooled, that | 
you-may handle it, anoint your hand with 
Oyl of Cammomile or Roſes, and knead it 
weltthree or four hours, #nd ſo lay it up in 
a cleanſed veffel, it will laſt above fife 
years, and be then as good as at the fir 
day it was made, 


u_n— OE__—________—_——_—____ 


| TheWirtuo of the Emplaiſter out of 


Paracelſus, ' 


[ T is good for old or new Sores, it dryeth, | | 
cleanſeth, and breedeth good fleſh, it] | 
confirmeth and comforteth, it healeth more 
in's week then any other in a month, it will |. 
not ſuficr any Sore to putrefie or corrupt, or 
any dead or evil flefh to grow ; for Sinews| 


cut, bruifed, or pricked with a Thorn or| i 
| etherl: | 


| 
' ' 
* 
[ | 
| 
| 


| i 


| 
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otherwiſe, it is molt exccllent; it draweth 
out of Wounds, Iron Wood. or lead, and 
other the biting of venomous Beaſts ; it 
cauſeth all kind of impoſthumes or Biles 
to ripen , if it be laid thereon ; and it is 
moſt excellent againſt the Canker and Fi- 
Rula , the Shingle or Saint Azthonies fire ; 
and alſo a ſoveraign and ſpeedy help againſt 
all paines, to aſſwage all achcs, and for all 


kind of wounds ; alſu I Thomas Potter 
have found often experience, it is ſingular 
and ſpecial help for bones out of joynt , by 
laying one or two Plaiſters, or three at the 
\moſt : I have healed in fourteen dayes 
'Arms out of joynt.,. ſo that thoſe partics 
have ſaid they have had no-pain nor weak- 


neſs after. Alſo for thruſts you muſt not|. 


tent them, unleſs they matter before you 


'F ; come to them , but only lay of this over 


it , and: two Plaiſters is: commonty ſuffi- 
| Cicnt to heal it , , ox any, other ſore or ſwel- 
ling ; but if dead fleſh be in a ſore beforc 
: this Plaiſter be laid on, it. will nor deſtroy 


| | 'it, but it muſt be pluckt out ; butif it find 
is | none, it will ſuffer none to breed. When 


you lay up this Plaiſter, put it in oyled pa- 


| per or oyled leather, or both, it will keep it 
| | * + 
' the better for over much drying, and you 


| 


—_— 


we lay it out.of theSun and. Wind, 


— _ 


fer 


-<no—_  -, _—_ _ 


— -. 


*. _ 


> [Ale; but if a Dog, give it ia milk; then 
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ſtung. 


For the bitins of a mad Dog » or flingin 
. of an Adder. hs 


Ake a handful or more of Hazle-Nuts, 
a quarter as much of Rue, with a 


then take the juyce, and put alittle Trcacle 
to it; andif it be a man that is ſtung or bit- 
ten,give it him todrink in Beer,or Wine,or 


take that from whence the juyce came, and 
bind it to the place which was bit or 


For the biting of a Snake. 


GUY Garlick, andlay itto the place 
that is bitten , 


Dr. Lukeners, for one finng with Waſps. 
M Ake alittle Plaiſter of Treacle, and 
lay it upon the place that is (9 ſtung, 
and it will help it. 


fn 


Clove of Garlick, ſtamp them all together, 


| 
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An Oyntment for a great or bard Belly , by 
Agne, Worms , or Spleen 
| 3 
Ake the fineſt common Wormwood, * 
Garden Tanſey, Featherfew, Laven-' * 
der, Kotton, Southernwood, unſet Leeks, * 
blades and all, parch leaves, herb grace, | 
of each one little handful, waſh them and + 
dry them , then take a good pound of Bir 
rows greaſc,and ſtamp all in a wooden diſh, 
then ſet them eight or nine dayes in a Sel-: | 
lar , or low place till they have a hoar all, ? 
over them, then break them all together, ' 
and put them into a carthen pot, and ſet 
them on a ſoft fire, and let them boil a} : 
good hour, then ſtrain them through a 
clean cloth into a Gallipot or glaſs , and ſv 
keep it for a precious Oyntment, it will lalt 
a year well; when you uſe it, you muſt 
warm it, and anoint the belly of the Patient 
morning and evening. Proved by Miſtris 
Zexce, Widdow, 


wr Brees 


— 
hoice 
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The old Lady of Oxfords Oy! of Exceſter, 
which 1s good for all manner of cold Gouts, 
Sciatica, and all manner of Aches in the 
Fleſh and 'Bones, and alſo for Bruiſes. 


Proved. +» 

Ake one pound of Cowſlip-flowers , 
T picked out of their caſes , gathered 
in April on a fair day when the dew is' 
zone, and ſouſe them in Oyl Olive ſo much 
as will cover them, let them lic in it till Zane 
in aglaſs; then take Calamint, Hearb John, 
Sage, Agrimony, Southerawood, Pellitory 
of Spain, Roſemary, Wormwood, Penni- 
royal, Lavender, Cammomil, Hirſe, Laurel 
leaves, flower of Lillies, Pclitory and Fea- 
therfew , the tenderneſs of the Ivy and 
Broom flowers, of cach one little handful ; 
ſtamp them all together well, and theg in. 
fuſe them in White wine, ſo that they may 
be covered all over thercin, ſo let them re- 
main fourteen or fifteen hours, then put 
them in Oyl Olive ſo that the liquor ma 


fire, and ſtir it well wll the rawneſs and wet- 


through a canvas cloth into a pewter diſh, 
or glaſs, for carth nor wood will not hold it- 


near ſwim, ſo boil it together upon a ſoft | 1" 


neſs of the Oyl be gone, then ſtrain it j 


and 
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and uſe. it for a fiogular good Oyntment , | 
and above all other approved, If there be 
any pieces in the pan which the ſaid Oyl is} 


boiled init will run out, after the Herbs are 
once hot; it mult be continually ſtirred on 


abide without brealzing. 
1 


To make a Sear-cloth arainit Swellings 
and Aches, Approved 


red Bramble leaves one {ittle handful, 
this bramble bearcth bur three leaves to-| 
gether, and groweth low on the ground .| 
take it oft on the middle leaf, a piece of un- | 
waſhed Butter, and pound the Herbs aforc-! 
ſaid with two or three Cloves, and then boil 
them in Burter, and ſtrain, and take a piece 
thereof, with a little picce of Wax, and be-! 
ing melted together , make a Scar-cloth| 
withit, Alſo take Oyl of Broom, Bram-' 
ble, and Butter, and temper it with a little 
Aqua F ite ; it is good agaiuft Aches, to' 
be uſed and rubbed on the Aches in the! 
morning , but not at night. 


{ 


The 


a very little fire, no more then'any Egg will}, 


Ake Bloom flowers two little handfuls,) | 


— CCC EEC I ACCEPT / 


1 of the beſt Oyl Olive, work all theſe well 
- until all become a like fofr, then put it into 


to it four drams of Oyl of Spike, when it is 


. anointed the place thereon it is better: this, 
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The Lady Leonards Green Oyntment. 


Ake red Sage leaves, and Rue,of each 
i | one pound, the youngeſt Bay leaves 
{and Wormwood, of cach half a pound, ga- 
ther theſe in the heat of the day, pick them; 
waſh them not, cut them ſmall, and beat 
them long in a fair Morter , then take half 
| a pound of ſheeps ſuct hot from the Sheep , 
mince it ſmall, and put tt to the Herbs,beat 
it fogether till it is all of one colour, then 
| put all into a clean bowl, put it to a pottle 


/an earthen pot well ſtopt for cight dayes; 
'then with a ſoft fire ſecth it in a fair pan, pt 


; half ſodden; being ſodden, ſtrain it through 
'aclean Canvas into clean gallipots ſtopt 
cloſe with Parchment and double ſheeps lea- 
ther, anoznt the place grieved therewith , | 
, rubbing it every day before you leave it, if 
' you put a clean warm cloth after you have 


is made _only in May, and will laſt many 
; years being cloſe ſtopr, and cool reept... *,, 


"hs 
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| Child again when it 15 born. 


Take a little Coventry Blew Thred, burn 
it, and hold it to the Childes Noſe, 
that the ſmoak may go up. 


—_ —— 


To bring away the after-burden, although a 
day or two after the Delivery 


| The Lady Smiths Remedy to bring a young | 


FR AkeRye,& credeit as you do Wheat: 

:for Furmity, and make a Caudle of it! 
ſo let ker drink a good draught once or 
twice. This 15 proved, 


| 
| 
' For one bound in body, though a Woman | 
with Child. | 

Ake a pint of white Wine,aquarter of! 

4 1 a pint of Damask Roſe-water, twen- 
ty Damask Prunes,forty Raiſirs of the Sun 
ſtoned, alittic whole Mace, and a few An-! 
\niſceds tied im a cloth ; let all theſe boil lea-! 
ſurely 
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ſurely together, and put thereto cither Su. 
garcandy, or fine Sugar, and when it is boil. 
ed to a Syrop, take out alittle of it, and 
ſtrain it through a fine cloth with a little 
Manna, and put into the Syrup and let it 
ſimmer together a good while ; then put it 
into a glaſs, it will keep good a good while, 
as half a year, and when you have occaſion 
'to uſe it, you muſt take one of the ſaid 
\Prunes, and two or three Raiſins, and eat 


'them in the morning faſting; and take a| 


|{poontul alſo of the ſaid Syrup faſting two 
or three hours after the ſame- 


| Dr. Atkinſons Gliſter for the Wind. 


Ake, Cammomil, Millows, Violet- 

leaves, Bert-leavcs, Bean and French 
Barley one little handfull, of Fennilſced 
and Anniſeed each two ſipoonfuls ; boil 
all theſe together with a Rack of Mutton 
till the fleſh be very tender ; then take a 
pint of the fatteſt liquor ſtrained, and'put 
into it two drams of the Oyl of Rue, or 
;Oyl of Cammomile, and for want thereof 


1little diſh Butter melted , two drams of 


ourſe Sugar, and one or two yolks of Eggs. 
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To bring away a dead Child, 

or afterburden. | 

Ale Saffron, Mace annd Cinnamon; 
T beat them ro powder, and ſcarſe! 
them, and take of the powder a juſt quan- 
ty, give as much as will lie upon the point 
of a knife in Ale, Beer, or one ſpoonful of 
what they belt like, : 


_ 


— 


A gentle Purge which taketh away a Ter- 
tian Arne, being given the fourth 
Fit. Proved. . 


Ake adram of Rhybarb, and infuſe. 
'S It in Succory water ſix ſpoonfuls, 
three hours together on a very gentle fire, 
then ſtrain it, and put in it half adram of 
Syrup of Rhubarb, 'three ſpoonſuls of 
Syrup of Roſes,and a ſpoonfulof Cinamon 
water, take this faſting after the fourth fit 
when they arc not ſick; if this be too weak 
topurge a ſtrong body, add thereunto rwo 
or three drams of the leaves of Senna,with a 
few Fennil ſeeds to quicken it more; if it be| 
always made with this addition, it is the | 
better, RE T4 
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The Lady Gorings Water for an Ague, Sick: 
neſs, or foulneſs in the Stomach, and 
ro purge the Blood, 


Ake the dung of a Stone horſe that js 
kept in the ſtable when it is new made, 
mingle it well with Beer and a little Ginger, ! 
and a good quantity of Treacle,and diſtil in 
an ordinary ſtill;give of this a prety draught 
'tadirnk. 


E——— 
4 | — 


| , 


| The Lady Gorings Remedy for a 
| Burn or Scald, 


| 5 das: Hogs fat, or Seam made of it,melt 
| it, butler it not boil, pur into it the 
| White of a new laid Egg, or two well bea- 
ten; and ſtir it continually on Embers; till it 
belike an Oyntment ; keep it for your uſe, 
anointing the ſore twice a day with it, 


| i 


Or —— ee  <——_——————_—_—__— 
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The Lady Gotings Remedy for a ſharp 


Trane. 


Oil running water with L:quoriſh, ill 

it be ſomthing ſtrong ot 1t, boil alſo 

inita pipin or two;z when it is bciled , put 

in alſo ſome brown SugarcanGy , divk of 
it every morning faſting a pretty dravght, 


—__w_—_ 


For deafneſs. Proved. 


Ake linſeed Oyl and Agua vite, ſhake 

them together in a glaſs bottle, and 

ſctit inthe ſun a month or five weeks , 

ſhake it well every day , and when you uſc 

it, putalittle into the car, and ſtopit with 
a little black W ool, 


— —  — _ 
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en approved Reccipt to ſtop bleeding at the 
Noſe, Wound , or ent in mar Or veaſ?. 


Ake the flax of a Hare, the Mos of 
an aſh tree, and powder of Bolear- 
monick , chop them together , and wet 
them alittle with fair water, and pur it 1ato 
the Noſtril that blecds, and ſtir it not in 
twenty four hours ; if it be of acut or 
wound, look fiſt if there be not little picces 
of looſe fleſh or $in that hangs ; if there 
be, clip it away, or elſc the blood will no: 
ſtay , then lay the aforeſaid Medicine to it, 
and ſtir it not in twenty four hours, 


S CLMOMITCS EAA I Ee GE er———— 


The Lady Nevils Remedy for the Stone, 


Ake the Herb Aurca, or Gold Wire, 

dry it and keep it allthe year, and 

every Fall of the moon take a ſpoonful of 

the Powder in ſix ſpoonfuls of Milk and 

water, and one of White Wine,or you may 

take it in Plantain-water, or Vervin-water, 

or any that is good for the Stone, it is alſo 
200d to take it in the fit, 


H 3 The 
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The Lady Mildmayes Drink for 4 
Congh or Cold. 


Ake of Liquoriſh ſcraped and ſliced, 
of Anniſceds rubbed and bruiſed, of 
.\Railins of the Sun ſtoned, of Figs ſliced , 
of Hyſop tops, of cach one alittle handful, | 
and a great handfull of Colts-foot ; boil all . 
theſe in a gallon of running water, untill c 
two or thrce parts be conſumed , then ſtrain i 
r 

f 


— 


it, and ſlr it in three or four good ſpoon- 
fuls of Honey ; take this in the morning 
faſting, at four aclock in the afternoon, f, 
and when you go to bed, four ſpoontuls at a 
tune warm, - 


| 
_— Es 


Ars. Chaunce her Recepit for the Spleen ; 
and Melancholy , the Preparative, | 

> 

Ake of the roots of Parſley , Fennil, 'W 
Bruſcus, Sparzgus, of cach four It 
' 041Ces, the ſeeds of Fennel, Anniſe , and: en 
| Caraway, of each adram and half of the to 
| bark of Capers and Taniari:k,, of eachan; | [ac 
/ ounce & half,of the Icaves of Mug wort, Bo- the 


| rage, ! 


— 
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|rage, Bugloſs, of each one little handful, of 
|Cetrarch and Dictamum each one little: 
handful; boil all theſe things in three pints 
of Conduit water till half thereof be con- 
ſumed, then ſtrain it, and put to it Syrup! 
of Harts-tongue, and Syrup of Succory,and | 
Rhubarb in powder or ſliced, of each four 
ounces , then let it (tand all night, and the 
next day clarifie it, and after put to ir the 
Spices of Letiticans Galeni, and Diamiuſ- 
cum Ducle, cach two ſcruples, take of this 
in the moroing fafting ſix ounces, and as 
much an hour before ſupper, take it thus 
two daics together, then take the purg%! 
following, 


Ars, Chaunce her Purze. 


Ake of Senna three drams, of Epithi- 
4 | mum and Polypody of the Oak, cach 
'two drams, of Fennil, Anniſe, and Cara- 
way ſeeds, czch a dram and a half, Cardus 
ſced two ſcruples; boil them all in a ſuffici- 
ent quantity of Conduit water, until it come 
'tothree ounces, then put to it of Rhubarb 
[a dram Ge half, infuſed in Succory water, of 
the ſyrup of Auguſtanus,& ſyrup of Hearts- | 
| H 3 congue | 
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| tongue each one onnce, to make a Poticn, 
| and rake it three times, every third day 
;take one of theſe, and take it at night 
LW | | 
| when ycu goto bed, of Diaſcordium two! 
| ſcruples of Alkermes diffolved in Borage 


| watcr one dram. | 


A. Powcl for the Stone and Cholick, 


Ake the quantity of half an hazel-nut 

*F kerncl of Mithridate, and ſomuch 
black Sope , and mix then together, and 
take a broad Onion, and cut off the top, 
and make it ſomewhat hollow, and put the 
black Sope and Mithridate in it, and cover 
it with the piece you cut off, wrap itin 
paper, and rotte it in embars until it be 
very ſoft, then put it between two linen 
clothes warm, and lay to the Navil, and 
pin the clothes upon the back ; ſo uſe it 
till you higd caſe. 


Ar. 
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72 Rowland Haughtons Rrceipes for the 
| cure of the Stone. 

| 

| Ake Arſemart , otherwiſe called red 
# i Shank, and diſtilit, and takeit in 
'the evening when you are warm in bed, 

to the quantity of half a pint, and the like, 

in the morning a little before you riſe, 
'about ſome four times, then take Bar- 
:berries, and take the out ſide rinde of them, 
'and beat them into very fine powder, and 


take every morning and evening, and1-. 


;Crink either a draught of the ſaid water , 
; Or ſmall Beer after it ; continue this , and 
it will cure you. 


—_—— 


DC LEE. EEE. 


For an Aiue congealed , or fallen 
into a Womans Breaſt. 


; Ake aquantity of tone Honey , and 
the rultteſt Bicon you can get, Smal- 

ilage, Alexander reJ Cole, Murigolds with 
; black ſeeds of Ground(el, Plaintane , and 
;Sage, of cach a quantity ; put all theſe in 
a morter , and ſtamp them as ſmall as you 

H 4 can| ; 
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' can , then lay the Salve upon a picce of 
: white Leather, and to the place where you 
, would have the Breaſt break ; the Plaiſter 

; muſt he ſpread upon the rough ſide of thef 
, Leather, 


Fa F 


An approved Medicine by the Lady Bray 
for the Ague falling into any 
pars of the Body. 


Te of Parſly one little handful, 
Smallage and Hemlock of each as 
1Mmuch, chop them ſmall, then ſtamp them 
and put thereto a quantity of Barrows 
greaſe, and ſtamp them all together, then 
oil them a good ſpace, ſtirring it conti- 
nually until it wax green, then ſtrain it; 
and when you uſe thereof, take ſome in a 
ſawcer, and anoint the place with a feather 


againſt the fire. 


| 
| 
T he | 
| 


— ww ow WW wo 
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The Lady Arundels eſpecial Remedy for the 
Stone, Back, or Stemach, or to wake 
a Woman Concerve 


Ake the roots of Sea-holly, ( it grow- 
y by the Sea ſide, like little Trees 
of half a yard long , ſome name them 
Eringoes) and make it in ſirup, and cat 
of itin the morning faſting, and at four 
a clock in the afternoon, and before you 
take it, take ſome gentle Pills, but once in 
the beginning, 


The Lady Dacres Medicine proved, for 
the Stone and Strangny. 


Ake blick Bramble-berries when thc 
* bered, Ivy berries, the inner pith © 
[Aſhen Keys, Eglantine-berries, the Nu: | 
[Reys, the roots of Filipendula , of all the: 
alittle, Acorns, and the ſtones of $!.:; , 
of each a like quantitv, but not ſo muct; c#! 
'cither of theſe as half of any of the other , | 
ary .all theſe in platters in an oven, 2! ! 
[they:will be beaten to powder , then take | 
| H 5 Cre. 


' 


. 
DO © I -— 
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Cromel-{ced, Anniteed , Saxifrage, Alex. 
ander, Parficy Coriders, Fennil- ſceds, 
the ſecds of cach of theſe the like quantity 
of the firſt, and cried it in like ſort,then beat 
all rogether inthe like ſort to fine powder , | 
then take Liquorilh fair ſcraped the beſt 
you can get, as much in quantity as all 
theſe, and beat it fine, and mingle it with | 
the powder, and keep it cloſe from the; 
wind, and fo uſc it morning and evening; 
Iwith Pofſit Ale, with Time of the Mount 
oiled in it, make your Poſlct drink: with 
White Wine, cr other drink, and when 
you cat any pottage or other broth z put; 
ſome of the powder in it if you be ſore; 
pained , andif you have any Stone, it will, 
_ away ia (hivers, andif it do ſo whett 
you drink , your water is clear, take this 
{drink following ; aud it will leave no cors' 
ruption or uncleanneſs in the bladder. | 


—_— 
— 


The Drink, 


{lan Roſemary and wild Time, and 
ſecth them 1n running watcr "with 
as-Mmuch Svgar as Will make it fweet ; boil 
le from a Quart to a pint , uſc the:quantity 
of 


__———_— 
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of the Herbs to your diſcreation , ſo that it 
may ſavour of them well, and uſe it nine | | 
moraings, fix or ſeven ſpoonfuls at a time. | 'F 


/ 
# 


, 


_— (i 


——— 


mm 


Mr. Eldertons Medicine for the extremity 
of the Cholick, and Stone. 


Ake Aſhen Keys, and dry them in an 
4 oven , take out the kernels from the 
husks , beat them into powder, and ſearſe 
them fine, and keep it ; then take Eglan- 
tine berrics, dry and beat them as the 
other , then take of them with a feather, 
then ſcarſe it as above, take Houſſeeck , 
dry and ſearfe it as the other, take alittle 
quantity of the three powders, and put 
them together, take Anniſceds, and Li. 
quorith, of cach a little quantity, dry them 
ſeverally and powder them, being fine 
ſearſed; put them- with the other three 
powder3, alitt!e-quantity of both, and 
take a ſpoonful of theſe powders or leſs , 
and mingle all together , and put into it 
three or four ſpoonfuls of White Wine or 
Aie, and drink it in the morning , faſting 
one hour after it ; thus drink it once inf 


fix dayes, or elſc when you ate grieved ,} ; 
aLH? 


m _ he _—_— 24 
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and you (hal! never find pain of the Cho-| 
'lick nor Stone, The ſecd of great Nettles 
: muſt be beaten to powder, and mixt with 
them, and it will be better, 


For a Pin or Web in the Eye far gone. 


mingle the powder of Ginger there- 
with, dreſs the Eye therewith two or three 


tumcs a day, 


Ake the marrow of a Gooſ-wing, and 
'T 


— "7 IDNR 
| 


A Atedicine for the Eye aching, or 
Kedneſs thereof, 


running water, and put into it ine 
'Sanguis Draconis, the MM of a Hazle 
Nut, it will help the Eye. 


; po a vial glaſs, and fill it full of fair 


For 
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For fore Eyes that come from hot humonrs, 


Ake Elder leaves, and chaſe between 
7 your hands, and lay it to the Nape of 


the Neck. 


For the Pin and Web 3n the Eye, ſoit be taken 
before the ſight be quite extin(t, 


Ake a little handful of three leaved 
graſs, that hath the gn of the Moon 

in it, 2s much roots and leaves of Daſies, 
and ſeven or eight corns of Bay ſalt, beat all 
theſe together, then ſtrain them through a 
cloth,and take two new laid Eggs, and beat 
the whites of them a good while, then let 
them ſtand a quarter of an hour, and then 
take off the froth clean, and take the clear 
of the whites,as much as the quantity of the 


tity of two Hazle Nuts of Engliſh Honey 
and ftir them together, and let the party be 
laid upright, then drop three drops with a 
feather into the Eye, and lie ſtill a good 
while after ; this muſt be uſed at leaſt twice 


[a day, 


For 


juyce of the ſaid Herbs, then take the quan: | 


$ jyou may keep it a whole year 1n a glaſs, 


| 
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Ake Verjuyce that is made of Grapes, 

and put it morning and evening into 
the fore Eyes; ſome will put alittle Salt 
with it. 


Dr. Friers excellent Remedy for Heat,and 
Pimples in the Face. 


Ake of Plantain leaves four little hand. 
fuls, and of Mallows or Tanſey one 
little handful, of Cinquefoil half a little 
handful, and as much ot Strawberry lcaves, 
there muſt be this quantity of every ſort ; 
when they arc pickt clean,then take a pott!c 
of new Milk hot from the Cow, and put it 
in a ſtill with the ſame Herbs, untill it be; 
dropped a quart,” then let it droy no more l 


I 


when you ule-it wet a cloth in ſome of it, 
and waſh your face at nizht in. bed, an4 
often in the day ; the belt time to ſtill it is 
in Maj. - | 


Foy 


md 


For red Eyes, Pearl, Pin, or Web, 


t 
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| For Heat or Scurf inthe Face, 


eg Akeapint of Cream , as thick as can 

be ſcummed , then take of Cammo- 
mile one lit: |e handful, pick, waſh,and ſhred 
it very ſmail, then put it into the Cream, 
and let it boyl very foftly till it comes to an| 
'Oyb, never ſtirring it after the putting in 
the Herbs at firſt, but ſcum it clean when 
you ſee the Oyl come to the top; then let 
it boyl a little faſter, and then ſtrain it 
through a fine linnen cloth, and then anoint 
the face therewith, | 


— 


Al very good Medicine for a Tetter, 


7 Mr red Dock roots, waſh them, ſcrape 
them, and cut them into ſlices,and lay 
them in White Wine V inegar a night or a 
day, and then uſe itto the place grieved,+ 
waſhing the place with the root, and the 
liquor many times. 


z 


* 


FSEz — 
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To skan the rawneſs of a Womans Nipple. 
Ake a Deers foot, and take the mar. 


row thereof, and anoint the Nipple 
therewith, 


_— 


Todry up Milkin a Womans Breaſt. 


= a quantity of Aqua vite, and a 
quantity of ſweet Butter, melt and 
\temper them together, and anovint the 
breaſt -therewith, laying a brown paper 


.. betwixt them, and ſo do as often as the: 
, paper drieth, till the Milk, be dricd up ; 


this is alſo good to keep the Ague out of 
the breaſt. 


| 
| 


| To makg a Woman have a Nipple that bath | 
| 


none and would gue [ick, | 


"Ake a Wicker Bottle that hath a lit-. 
"tle mouth, and fill it full of hot watery! 
and ſtop it clofe till the bontle be through 


hor 
93 - 


I. 
le 


” 
es 


| A Medicine for Worms in young Children. 
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hot, then let out the water, and ſet the 
mouth of the bottle cloſe to the Nipple, as 
long as there is any heat in the bottle it will 
cleave faſt. 


— ————— 


To heal the Nipple of a Womans Breaft. 


{ (rm quantity of Cream, and put it 
into the juyce of Valerian ſtamped 
and ſtrained, and as much of the juyce of | 
Sea-green uſed in like ſort; boyl all theſc 
together till it come to be as Butter, then 
take it and put it into a box, and anvint the 
Nipple therewith three or four times a Gay, 
and lay a Walnut ſhell, or ſome other hol- 
low thing over it to kcep the clothes from 
it till it be whole, orelſe make a Poſſet Alc 
of Alum, and lay the curd to the Nipplc 
warm, till the Child doth ſuck, and then lay 
on again, 


Ake a Plaiſter of white Leather, or 

brown Paper, and ſpread it with 
Honey, warm it a little againſt the fire, but 
firſt ſtrew ſome of the beſt Aloes Succotrive 


there- 


— | 


| — ag — 
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thereon, ikea lay itall over the ſtomach of 
the Child warm; the like: Plaiſter 15 to be 
laid vn the C::143 Navil at the ſame time ; 
ifyou kave no Hoy, mix the juyce of 
Plantain, and lay it oa the Leather, 


P——— — — — ———————— ——— — 


Dr. totters Tf *ou pu-nins Cooler. 


Ake Damask Roſes two ounces, of 
Rhubarb two drams and a half, of 


cut all ſmall,and infuſe in a quart of clarified 


or Syrup of Violets. 


ee. 


Dr. Foſters Infuſion purging Ielancholly. 
> 7am; Epithymum, flowers 
or leaves of Borage and Bugloſs, of 
each a good half handful, Polypody of the 
Oak one ounce, Senna half an ounce, Fennil- | 
ſeed two drams, Whey three pints ; infuſe. 
and boyl to a quart, whereunto add two! 


, . [ounces of Syrup of Roſes ſolutive; the doſe 


is halfa pound, you may quicken a draugh:' 
with a dram of Eleuary of Roſes. | 


An. 


—— ——— 


(1 


| 
| 


 RoUe 94 1 9. 


Spiknard one ſcruple, of Orcin one ſcruple | 


whey all night,in the morning Rrain gently, | 
and put to it one ounce of Syrup of Roſes, 
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An openin” purging ulip, and cooling, 
for Choller and hot H& ,.ours. 


Ake of Barley two little handfuls, of 
Savory with the roots, Maidenhair, 
Liverwort, Sorrel, cach half a good hand- | 
ful, of roots of Graſs, of Fennil, each half 
an onnce, of the four cold ſecds, each two 


drams, boyl them in a ſufficient quantity of 
Succory water unto ſixteen ounces, in which 
infuſe half an ounce of Sena, Tamarindes 
and Polypody, of each three drams; Jalap 
and HermodaCctils, of each two drams, 
Fennilſeed, Anniſeed, and Liquoriſh, of 
cach one dram, Currans bruiſed half an 
ounce, of Borage, Bugloſs, and Roſemary 
flowers, of each onedram ; infuſe theſe 
warm, then boyl them untill ive ounces of | 
the Succory water Le conſumed, then ſtrain! 
it, and add the expreſſion of four ſcruples 
jof Rhubarb infuſcd in three ounces of | 
Manna, and Syrup of Roſes one ounce, of 
the Chriſtals of Tartar one dram, mingle 
them'; the Doſe is ſour or five ounces every 
marning. 


Me <—_ 


4 
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Dr. Mores Powder, or grofly prepared Drug), 
to be taken in mornings, and after Meals 

| to mend Concottion, comfort the Brain y 

break Winde, and make ſweet Breath, 


Y 2900 Liquoriſh cut ſmall, Annifeed 
| Comfits with one $skin of Suzar, of 
each two ounces, ſweet Fennilſeed Comfits) 
with oneskin of Suger, Corianders prepa- 
red, and Caraway-ſccd, of cach one ounee, 
of white Ginger, Cinnamon, Calamus Aro- 
maticus, and Nutmc-s, of cach one ounce 
cut very ſmall, of the Lozenges of Aromati- | 
cum Roſatum, of Manus Chriities, with 
Chymica, Oyl of Cinnamon, Cloves, and 
Lozenges of Diambra cut into ſmall picces, 
cach half an ounce, to be taken adopt 81 

| 

| 


ſpoonful at the time aforeſaid, 


— —. 


Lucatello?s Balſom admirable for 
all Wounds, 


—_ Venice Turpentine one pound , 
Oyl Olive three pints, Sack ſix ſpoon. | 
fuls, yellow Wax one pound, natural Bal. | 
ſom half an ounce, Oyl of Saint Johns wort 
red Sanders powdered, of cach one ounce, 


walh., 


_ 


an” 


—— — — — 
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waſh the Venice Turpentine three times 
in red Roſe-water, then ſlice the W ax thin, 
and ſet it on the fire in a big $killet, and 
when it is well molten, put the Turpentine 
toit, and {tir them well together till they 
boyl a little, take it off the the fire, and let it 
cool till the next day, then cnt ir into thick 
flices,and pourall the water out of it, then 
ſet it on the fire again, and when it is mol- 
ten, ſtir it well, and put it into the aforeſaid 
'Oyls, Sack, Ba!ſom and Sanders, and ſtir 
them well rogether till they may incorpo- 
rate, then let it boyl again for a thort ſpace, 
take it off the fire, and ſtir it well for the 
ſpace of two, hours, that it may become 
thck, and when it is cold, put it up in 
ſeveral Gallipots, and when you uſe it, 
apply it tented into a deep and hollow 
wound; if it be only, a {light cut, anoint { 
the Wound with it, and bind iz fait on 
' with the cloth, F 


we 


| 
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t 
A Purge by Dr, Mayhern, | t 
| I 
Ake of the beſt Sena ſix drams, Rhu- | [y 
bard two drams, Cream ot Tartar half þ 
a dram, of ſweet Fennil-ſecd as much, and | |þ 
a'little Cinnamon infuſe a!l theſe one night | 'T 
in half a pint of White W:ne, in the morn- tl 
ing Ict it boyl one walm or two, ſtrain it, | 'v 
and put of the beſt Manna an ounce, dif | |y 


ſolve it over the fire, then ſtrainit again, | | 
then put to it an ounce of _Salatine, Syrep 
of Roſes, ſodrink it, faſt two hours after 
from meat, and drink, and ſleep, and then 
drink nothing but thin broth, | 1 


An approved Medicine to beautife the 
Face, or to take away Pimples, 
or Heat in the Face. 


_— 
P od 


Ake a fajr carthen Pipkin, and put 
T into it a pottle of clean running wa-. 
ter, and an ounce of white Mercury beaten: 
to white powder, ten ſet it on the fire, and. 
let it boyl untill onc half be conſumed, 52d 
keep it clole covercd ſaving when you ſtir | 
| A 


' —_ 
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it, then take the whites of fzx new laid Eg4s 
beaten half an hour or more, ard put it into 
the liquor, after it is taken fr. m the fire, you 
muſt put in alſo the juyce of Lemons beirg 
very good, and half a pint of new Milk, and' 
a quarter of a pound of bitter Almonds 
/blanched and beaten, with half a pint of 
'Damask Roſe-water ; ſtrain all theſe toge-| 
ther through a ſtrainer, and let it ſtand three 
; weeks before you uſc it, and 1 will warrant 
'you fair, 


| An excellent Water for the Fyes that are 
| red or full of Rhuyg 


Ake young Hazel Nuts, when they 
are, fo ſoit that you may thiuſt a pin 
through them, ſtill them in a Roſe ſill, 
husks, ſhells and all , and with the watcr 
waſh your Eyes. 


To 


hw —— _— — 
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To cure a Wound , though the Paticur 


be never ſo far off. 
Ake a quart of pure Spring water, and. 


let it diſſolve, then if you have any blood of 
the wound cither in linnen or woollen, or| 
lk, put the cloth ſo blooded in the water , 
and rub the cloth once aday, and if the 
wound be not mortal, the blood will out, 
if it be, it will not. Let the Patient keep 
his Wound clean, wathing it with White 
Wine z when ever you waſh the cloth, the; 
party .wounded ſhall ſenſibly find eaſe ; Ict| 
the cloth be conſtantly in the water. | 


-| 


To make Ol of Swallows. 


Take Swallows as many as you can get, 

ten or twelve at the leaſt, and put! 
them quick into a Morter, and put to them! 
Lavender, Cotton, Spike, Cammomil, 
Knot-graſs, Ribwort, Balm, Valcrain, Roſc- 
mary tops, W oodctine tops, firings of Vines, | 


Strawberry ſtrivgs, Tutſane, Plantaire, 
Walnut leaves , tops of young Bayes, Hy-, 
ſop | 


_ 


ih 


| 
| 


put into it ſome Roman Vitriol, and! | 


French Mallows, the tops of Alchoct,; } 


Mother of Time, of cach of theſe a handful 

| two of Cammomil, and two of red Roſes, 
gd! | [beat all theſe together, and put thereto a 
di | quart of Neatsfoot Oyl, or May Butter, 
of ſtamp them all together, and beat them 
or | with one or two ounces of Cloves, and pur 
7, | |[themall together inan carthen por, ſtopit 
e very cloſe with a piece of dorgh round| 
t, about, ſo cloſe that nv air can ceme our ; | 
p| | ict them nine dayesin acellar, and then| 
c 'take them out, and boil them ſx or eight} 
ie] | {hours on the fire, orelſe in a pan of water ;, 
&t| | [but firſt open your pot, and put in half a 

| pound of Wax white or ycllow , whether 

| [you will, and a pint of Sallet Oyl, and 
—| | 'flrain them through a Canvas cluth, 

[S | 
t,| | T; To make Lead Plaiſter, 
ut! | 
m/ | Ake two pound and four ounces of 
I, | the beſt and greenceſt Sallet Ot, 
ſc-; | | with a pound of good red Lead, and a 
's, | ' pound of white Lead, beat them well into 
f,; | |{duſt, then teke twelve eunces of Caſtles [ 
c,  ſope, incorporate all theſe well together in 
y-, | ; a wellglaſſed and great carthen pot, ther 
dp; | | | the 
dl 4 _ — 
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the Sope may come upwards, let it ona 
ſmall fire of coals the ſpace of one hour and 
a half, alwayes ſtirring it with an Iron ball, 
or round pommil; then make your fire 
ſomewhat bigger until it be the colour of 
Oy], then drop alittle on the board, and if| 
it cleave neither to your tinger, nor thc 
board, then it is cenovgh ; then take the 
clothes and make them into what breadth 
or ſize you pleaſe in Scarcloth, let not your 
cloth be courſe, but of a reaſonable new| 
| Holland, and w hen you have dipped them. 
'then rub them with aflick ſtoac, it will laſt 

two years, and the elder the better, as long | 
as it willſti kit is go0J1. 


——_y 


| The Tirtues of the Leaden Plaſter, | 


F it be laid to the ſtomach, it provo- | 
keth appetite, and taketh away any 
grict the ſame. 
2, If laidto the bclly, itis a preſentre- 
__ for the ache. 
[f laid ro the Reins of the back , 
'CU oh and hcaleth the Bloody Flux, pl 
/rur :ning of the Rems, heat in the Liver, or 
;W cokacſs of tl e beck- 
+ It healcthall bruiſes and ſiecllings, 
it 


— — — 


. 
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' it raketh away aches, it breakerh Felons | 
Puſhes,anJ other Impoſthumes,and healeth 
| 


5. Ir draweth out any running humor 
without breaking of the skin, and being apr ; 
plycd to the Fundament, it healeth any 0i-: 
ſcaſe there growing. 

6. The ſame [aid to the head is good ! 
fcr the Eyes. 

7. The ſame laid to the belly of a Wo 
man, provoketh the Tearms, ard make apt 
for Conception, 


| 
them. | 
| 


For the lone ard Gravd, 


Ake and dry the roots of red N-:tles, 

make them into poxwder, and drink a 
ſpoonful of the powder in a draught of 
White Wine ſomething warm, and it will 
break the Stone, though it be never fo 
great, with ſpeed ; uſe it every day untill 
the Stone and Gravel be all broken and con- 
ſumed. A thing of ſmall price, and great 
vertue, 


dY 
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! A Drinkto purge the Body , being very good 
| for them that have the Scurvey, or 
are inclined to it. 


—  — 


| Ake a pottle of ine running warcr, 
| T and a pint of Rhcnith Wire fur a 
! young body,and for any eldcr take * quart, 
; ſet it on the fire, put into it three or four! 


ſlices of Horſs Radith, a great hu: tu! Y 
*1 


Water-creſſes and a han-ful of Brow lime 
| both a little bruiſcd , flice in two or thre«! 
, Oranges, outſides and inſides, !.t then boili 

all together better than halt an hovr, then 
| have ready a greater quantity of Scurvey 
{gras bruiſed, or a pint of the juyce of Scur- 

vey graſs ready ſtrained,anu put into the lj 
que, and ſet over the fire again, tticn there 
will ariſe a curd, which be1ng taken off, put 
into the drink when it is col.1 three or four 

Lemons ,more orleſs, as beſt pleaſeth the 
taſte, ſweeten it with Sugar,o drink a Wine 
t dravght in the morning, and at four a clock 


' inthe afternoon, & tiacn walk and uſe ſome 
excerciſe aftcrit. The party that hath the! 
Scurvey, and whoſe legs are much ſwellcd;| 
may put into the drink ſome Juniper berries! 
bruiſed, half an ounce, or thereabout, | 
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a | 
6-1 Dr.Bates his Meacine azainſt a 
| Con[umption, 
Tx Liverwort two handſuls, Succory 
1 | ix, Endiffe, Borage, Colisfoot, of 


; each fix handſuls , ſhred theſe finely , put 
, them 1n a gallon of new Milk, let them ſteep 
all night, in the morning deſtill them in a 
glaſs ſtill, then take three ſpoonfuls of red 
| Roſe-water, three ſpoonfuls of this water, 
| with half a pint of red Cows Milk and as 
much Sugar of Roſcs as will ſweetca it. 


_— 


To make Gaſcony Powaer 


Ake the black tips uf Crabs Claws , 
5 gotten when the Sun is in Cancer , 

pick out from within them all the fiſh; beat 
them to as fine a powder as you can, then 
Cearſe it through a very fine ſcarſe, take an 
ounce of this powder, and put to it half an 
| ounce of the Magiſtical of Pearle, and as 
much of the Mageſtical of Corial,mix them 
| well together, then put alittle Roſe-water 
| in a glaſs, in which you mutt hang a little 


Saffron in a bag, aad a little Musk and Am- 


bergrece in another ; let them hang in Roſe- 
I 3 water 
i 
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water two or three dayes, 


white carthen one, aud put as much of the| 
'Roſe-water as will moiſten your powder, 
; then dry it in the Porringer by a gentle fire, 
| and ſo wet your powder three or four times | 
| and as often Ury it , after this make a Gelly | 

as followcth. | 

Take a Viper alive in ay or June, cut 
off his head and tail, above the Navil pull 
off his skin, and With a clean cloth rub it 
dry ,. and ſo you may hang them up, and 
take two of thoſe skins, and ſlice them ſmall 
with a little Hearts-horn,and make a Gelly 
of them, you necd not make much, then 
when your powder is dry, wet it three or 
four times with this Gelly, and as often dry 
it and at laſt put no mere Gelly then will 
moiſten the powder, then make it up in 
| | balls as big and as little as you pleaſe , and 
dry them in aſtove, and ſo keep them all 
the year. 

Tzke of this powder twelve or fourtcen 
grains, Cither dry , orin a ſpoonful of ſmall 
Beer, in whizh there is a little Syrup of 
Clove gilly lowers. | 


Certain 


till the virtue of 
them be gore into the water, then put your; 
powder eirhci ito a ſilver Porringer, ora! 


. traordinary good warming Plaifter for bro-' 


[ mg p * « | 
Pryjicil and Chyruroical Receipts, 187 


| Certain Plaiſters and their Uſes. 
| | | =” 
I, Alp'aſs. Deminum two pound ; it is 
| gvod for all kind of bruiſcs, or 
bile: or oli ſures, ec. 

F-+ Emplaſf. Alcllilot two pound ; it 1s 
goud for all forts of green wounds, or 
bruiſes, or ſwcllings, or to breed fleſh being 
wanting. 

| 3. Diapalma two pound ; it is a very 
tine drying Flaiſter, and a good defenſive 
' to defend wounds from Irflamation, &-. 

| 4. Oxicrocemm four ounces ; it 15 an ex- 


,ken bones, orany cold cauſe; &c. 


| Certain Oymments and vheir ſe. 


K UI Ngnentum Dalthea one half pound 
| it is good to allwage paiy, diſſolve 
'{\welling or hardneſs. 
; 2. Unouentum Populeon ; it is a gen 

cooling Oyntment for tire , orany grea. in- 
;flamation, or any burning. 
| 3. Unguen um Album ix ounce; ;_ al 
'fine cooling $skinning Oyntment to mix! 

with o:hers, &c, 

| 
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4. VUnguentum Nervinuns four ounces ; 
It 15 good for all cold cauſes of the Sinews or 
' Joynts, 
| $F. OUngurntum ThitetWo Ounces; good 
for watiing lore eyes. 
; G6. Unenentam Ba/4hkcon ſeven onnces; 
.good to hill hollow ulcers with fleſh, and 
apply a Plaiſter on the top of it. 

7. Balſvm two ounces; good for all ſorts 
' of green wounds, bcing put in warm, 


| 


| A Receipt of the Ol of Same Johns-wors. 
T== quart of the beft White Wine, 


Johns-wort, then ſtow thoſe flowers very 
dry, and put in morc into the ſame Wime , 
| infuſe them again, ſo long that the Wine 
be very ſtrong and red coloured with the 
Saints Johns-wort, then ſtrain out the Wine 
clear form the flowers, put thereto a pint of 
the beſt Sallet Oyl, a quarter of an ounce of 
;Cinamon bruiſed, a quarter of Cloves brui- 
ifed, one race of very good Ginger fliced , 
one good handful of the ycllow flowers ot 
| $1int Johns-wort pickt very clean ; boil all 
acſc vn a very ſoft fire, till the Wine be all 


| 


l 


infuſe therein pickt lowers of Saint} 


evaporate-;| 


| 


[ 189 Phyſical and Bhyrurgical Receipts | 


| Evaporated : when it is almoſt boiled, put 1n/ 
oe! one good fpoonful of pure Oyl of Turpen-; 
tine, let that boil in it alittle, ſo keep it for| 


dd, | your uſe , the elder the better, | 
IH : 
i A Receipt for an extraordinary waſting for 
the Back,, and for the ſtone aud Stran. 
s| | gury,uſed by Juſtice Hutton, 


Ake Plantgin and Ribwort, diſtil them! 
| in an ordinary Roſe Still 3 when you; 
have occaſion to uſe it , take Pippins and 
| ;roltc them,and take away the skin and core, 
| 'and put then into the water, making there-' 
| {of a Lambſwool as thick as you pleaſe, 
F '(weeten it with ſome Loaf Sugar. the; 

ſwceterthe better, take thereof hal fa pint: 
when you go to bed, and this do nine or ten! 
nights together, eſpecially when. you feck 


ag heat in the Back. 


j 
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Fer the Tecth, | 


; every morning wich juyce of Lemons , ma | 
(afterward rub your Tecth with a Sage leaf q 

|; and. wath your teeth aftor mcat with fair! 
{| watcr, 


—— 


To Cure the Tooth: Ache, | 


bo, ' 
! 


I: Ake Maſtich and chew it in your 
1 * mouth till it is ſoft as Wax, -then ! 
| i{top your Teeth with ir, if hollow, there re- 
Minogtilltit is. conſumed ,.and it will ccr- 
roenry cure you, 
| 2, The Tooth of a dead man conicd a 
FlGourt a man, preſcatly ſuppreſſes the pains 
:of the Tecth. 
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A | | 
| A to take away 70 104} |! 
After-birth to bring away 156] | 
Agnes of all forts to cure. 30, 55, 122, 156] x ! 
157, 164, x 
Ajne in Womens breaſts, 105, 163 | | 
Amber greece tin{ture to make and uſe 221d] 
Amber pills for a C on ſumption 3 | \ 
Apperite to help cop i! 
Almond milk ts make 801 5} 
B If. 
Iting of a ſnake 149 | 
Back to ſtrengthen 128,165, 189}: 
Balſom moſt excelent, and its uſo 91,92 118! © 
Belly hard to diſſolve 150} |; 
Biles and betches to cure- 86, 107} ; 
Blood tocleanſe 9,157] 3% 
Bloody fin to help: 101,103} 'F 
Bleeding at the Noſe to Ranch I59] 1 
Breaths ſhortneſs to kelp TH 
Breath 'inkins to mend. 106, - | 
Barning to welp. 59, 109, Igy 
Brea | 
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: The Table. | 
| Breaſts ſore ro heal $2,104, 141 | 1 
Brutſesrocure 87, 100 F 
| But ſten to help 139 } 
; Balſome Lucarcharstomake, and its virtues. | 
176 | ] 
| B.rg reftorative for the ſtomach: 33, 56 | 
| , | 
; Arker to hel 106 P 
; Cock Water I3 
'Choler to purge 174, 175|- 
| Chald ro-bring again wen born 154 
| Conſirn ption ro cure 20 32,118, 185 
| If | Cort2/ $0 take away 54; 58, 60, 61,96, 160 
v | Cojiception to help 165 
| i Coſl iveneſs 18 rewoue 15:4 
#|Corns to take Away Q9, 14 
| | C747 p to Carre | 136 | 
Fi Choluckto cure 43,62, 95, 101, 162, 167 
Fi &erdial moſt excillent 6 
Cardial ater 2,11, 14 | 
#1: D; 
1k Eafneſstolelp 100, 158 | 
[i Drop 610 Ciire IO, 62 ' 
|  Driah for dry nouths I2 ) 
i D:2 eſtion to procitze 6 | 
& Diſcaſes ointed away 47 ? 
'T * Leituary for the Liver o9. 
; I, Eleltiary for paſſion of the Fleart 94 
| Ejes) 


The Table. 
Eyes ſore to cure 27, 142, 170 
Eyes full of Rhume 17, 31,105, 179 
Eyes weaxto ftreugthen 125 
Eyes bavins Pin and Web 268, 170 
Eyes redne/s to rake away 16$ 
| | 
Ace ſweld to afwaze 13 
Faces reaneſs ana pimples to help. 52, 170, 
171, 175 
Face bruiſed 139 
Face fair to make 52,100 
Paintne(sto take away 128 
Falling [:ckneſs 10 cure 85,137 
Fever of all ſorts toremove 63,94, 123,126 
{ dons 10 Cure 46, 98 
Fiſtula to cure 68, 77 
Finger 'or to heal 79 
Flux or 'voſueſs to ſtop 125 
Freckl: 1 to take away 141 
Fiſh to take by angle 203 | 
G. | 
Aſcony powder to make 185 
Grout to Ciure 135. 
Golden colour without Gold to make 109 
Green ſickneſs to cure 68, 82 
Gravel to cleanſe 183 
Gliſter for the Wind. 1.55 
Haw \ 
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| The Table. 
H. 
H Air to grow thick, 06 
. Air to take away. 53 
Heart to chear 4 
Head lightneſs in ſickneſs 70 
'Head ach to cure. 135 
Head breaking ent in children. 143 
Hearts paſſion to take away. 136' 
Hearing for uts thickneſs a medicine 43 | 
I. | 
| —— black and yellow to cure.71,72,191 
Iron to keep from Ruſting. 108 
; K. 
Idneys viceration to cure 49 
Kidneys ſwoln to take away. $5) 
Kings Evil co cure I ; 
| 
'B Ooſneſs to help 78, 130, 37 
Letter of 7old or ſilver to make 105; 
M. 
Ange im Pop to cure 115 
| Meaſles to cure | 131 
Me'incholly to ſuppreſs &, 160, 174+ 
A{cTria to cure. 114 
| Atilk. 
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-_ The Tablc. | 


| — 
ilk in women to increaſe 33, 108 
Alilkto dry up 172 
Miſcarriage in Women to prevent 45 
ethers ru/wi7 to prevent G2 
N, 
N Avels comin out to heal T0. 
Nipple to 'kgn when raw 172,173 
Nipple to make when noxe 172 
Noſes ſhining ro cure 52 
| Nols me tangere S1 
| 
O. 
YL of Exceſter to make 73,151] 


Oluf Mnitard ſeed, anditruſe 75 
Oyl of Egos 1b. 
Oy! of Fennel, and its uſe ih, 
Ol of Rue to make and its uſe 76 
Onl of Cammomile to make, anditznſe 1b. 


Opt of St. Johns. wort to make 126, 188 
Oyl of Swallows to make 180 
| Ontment green to make 153 
| O:xymel compoſitum to makg 65 
FX P. 
{ 
P Alſie to cure 6 
' Paracelcus Plaiſter and Vsrtnes 147] 
L.eaden Plaiſter, and uſe. 181, 182 


Phleges. 
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The Table. 


frm to void 


gcalding: to cure 


| 42,560,137 
Pl1gue to prevent and cure. 1, 16,23,28,29 
31,37,68,105,182 

Piles ta enre 34,97 
Powder moſt excellent to makes 18,72 
Small pox choiſe Remedies 28,130,131,132 
To prevent its pitting 133,134,135 
To prevent its snfettion I35 
Pricking with & needle or thorn 99 
Purge ef children or old men 50,98 
Purge for Dr. Mayhcrn 178 
Purges 98,161 
Purguig Ale 2,89 
Purples no cure 79 
Paininthe tomach 47 

|\Þ 

Hume to ſtay 46 

a Rickgts to cure 121,122 

| Rupture to. cure 124 
Rrftorative broth 40 
| & | 
0 Afron water to make 17 
FJ Statica to + ure 96 
Salve the chicfeſt, and its virimer: 28. 
$curyy to cure T:44,184 | 


I44 
Stinging | 
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: The Table. | 
37 Stinging of an Adder or Waſp 149 
29 $ "Au f % for the Whites 93 | 
<, Syrup for ſweunding and the brats 83) 
7 Syrup for a Cold 2 
2 Syrup of Turneps to make and uſe 8 
- Syrup of Citron peels to make 9, 26 
5 Syrup of Pearmains to make 22, 
5 Silver letters without ſilver to waks Icg 
9 Sleep to procure $2, 97 
8 Specch :n [ſickneſs ro move 09, 
3 Snleen diſtempers to reQifi 118, 160 
| | S wour ang fits ro cure 128] 
Stopping of the ſtowach 333 
| Stomach weakgo trengthen 116 
Stone in the Kidney: no cure 7, 3495 
Spirit of Caſtoreum 19 
| Stone in the bladder. 19, 313 43» 48+ 575 
| 81, 90, 159, 103 
Strangery to help 165 
Stitches to enre 64,107 
Swelling to ſwage 152 
'Swallow ro help 49 
| T. 
T Fetter ro cure 20,171 
| } 4 Teethro make come without pain 45 
t | Toothach to cure 190 
Thruſh iu the manth to remedy 34| 
' Throat ſore to enre 42 
| Timpany to remedy WP, 
| Vomung li 
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The Table. 


V. 
Omiting to ſtay 


Urin: wpiocure 
Orine to provoke 
UVuoula to draw up 

W. 

Ater to hold 

Water very precious 
Deity Stephens bis water 
Whites and beat 11 the Back, 
Watcy of Life 
Warts to take away 
Wen toCure 


Wind to expel 
Worms to kill and void 


I27 
138 
C5 
FO 


89 129; 


217, 26 
20, 84 
90 

I5 
140 
139 


28. 34, 74, 117; 
74, 86, 111,173 


Wonnds to heal 73.98, 107, 110, 117,180 
Women with Child to preſerve from abortion, 


116 


Women in labor a meaicine for ſafe deliverance | 


Tv. 


7 Y Omth to preſerve 


84, 113,124 
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Preſerving C onſerving E 
and Candying. 


As alſo, 
A right Knowledge of, 
'making PERFUMES, "and 


| Diltilling the moſt Ex- 
cellent Waters. 


; | 
E 


| Never before Publiſhed. 


P—_ 


Pp ONDON, Pruted by F. Leach, for | 
Nat. Broeks, and are to be ſold by Tho, Guy, 
at the corner Shop in Little Lumber- 

freer, & Cornhil, 1675; 
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Conſerces, and Preſerces, Cindy- 
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To preſerve white Pear Plums or green. 
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rare Ake the Plums , and cut the 
alk off, and wipe them, then 
take the juſt weight of thcm 
in Sugar, then put themin a 
| $killet of watcr, and let them 
Rand in and ſcald, being cloſe covered till 
they be tender, they muſt not ſecth when 
thy be ſof., lay them in a Dich, and co- 
vcr tiem witha cloth, and ſtew ſome 0 
| | the 
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2 A Queens Deliolt, 


the Sugar in the glaſs bottom, and put in 
the Plums, ſtrewing the Sugar over till all 
be in, then Ict them ſtand all night, the next! 
day put them in a pan, and let them boyl a- 
pace, keeping them clean ſcummed, and 
when your plums look clear, your Syrup 
will gelly, and they are cnough. If your! 
Plums be ripe, peel oft the skins before you 
put them in the glaſs; they will be the bet- 
ter and clcarer a great deal todry, if you 
will take the Plums white ; if green, do 
them with the rincs on. | 
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To Preſerve Grapes. 


Ake Grapes when they be almpſt 
T through ripe,and cut the ſta]ks off, and 
ſtone them in the fide, and as faſt as you 
can ſtone them ſtrew Sugar on them ; you 
muſt take to every pound of Grapes three! 
quarters of a pound of Sugar , then take! 
ſome of the ſower Grapes, and wring the, 
juyce of them, and put to every pound of 
Grapes two ſpoonſuls of juyce, then ſet 
them on the fire , and ſtill lift up the pan 
and ſhake it round, for fcar of burning to, 
then ſet them on again, and when the ſugar 
zs mcltcd, boil chem as faſt as you can peſ- | 
ſibly, and when they look very clear, and; 
the 
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the Syrup ſomewhat rhick,they are evough, 
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To preſerve Qninces white. 


4 Hes a pair and coar them,and to every | 
pound of your cqual weights in Sugar 
and Quince. take a wine pint of water ; put: 
them cogether, anc boyl them as faſt as you; 
can uncovered; and this way you may alſo! 


! preſerve Pipins white as you do Quinces. 


| 
-- 
To preſerve Reſpaſs. 


Ake a pound of Reſpaſs, a pound of 


fine Sugar, a quarter of a pint of the 


juyce of Reſpaſs, ſtrew the Sugar under 
and above the Reſpaſs, ſprinkle the yuycc 
all on them, ſet them on a clear fire, let! 
them boyl as ſoft as is poſſible, till the Syrup 
will gclly, then take them oft,!et them ltand 
till tacy be cold, then put them ina glaſs, 
Aﬀccr this manner is the belt way. 


4 A Qee2ems De taht, | \ 


To preſerve Pippins. 

Ake fair Pippins, and boil them in fair | 
water tiil they be ſomewhat tender, 

then take them our, & peel oft the slktns and 
put thera into a fair erin pot, and cover 
them till they be cold, then inake the 5/-| 
rup with fair Water anc! Sugar, ſecth it, and' 
ſcuin it very clean, ther 5::1g almoſt coid , 
put in your Pippins, fo bo:l them ſoftly to- 
gether, put ia as much 1:ne of Oranges as| 
you think will taſte them, if you have no| 
Oranges take whole Cinamon aud Cloves,! 
{0 boil them high enough to keep them all! 
the year. | 
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To preſerve Fruits green, 
Ake Pippias, Apricocks, Pear-plums ,' 
T or Peaches when they be green, ſcald. 
them in hot watcr, and peel them or ſcrape! 
them , put them into arother water not (0 
hot as the firſt , then boil them very tender, | 
rake the weight of them in Sugar, put to it! 
as much water as will make a Syrup to co, 
ver them ; then boil them ſomething lci-| 
{ſurely, and take them up, then-boil the ſv-, 
(rup till it be ſomen kar thick , that it vill 
| battn' 


Q =; 


| IM Queens Delight, 5 


batten on a diſh ſide, and when they arc 
cold, put them together, 


To preſerve Orantes and Lemons 
the beſt way. 


Ake and boyl them as for paſte, then 
take as much Sugar as they weigh, and 


put toitas 'much water as will cover them 


by making a Syrup,then boyl them very lei- | 
ſurely till they be clear, then take them up 
{and boyl the Syrup till it batten on the dith 
:4ide, and when they are cold put them my 
| &c. 
| —_ 
| An approved Conſerve for a Cough or Con- | 
| ſumption of the Lung 5, 


Take a pound of Elecampane Roots, 

draw out the pith, and boyl themin two 
waters till they be ſoft; when it is cold put 
to it the like quantity of the Pap of roaſted 
Pippins, and three times their weight of, 
brown ſugarcandy beatcn to powder, ſtamp! 
theſe in a Mortar to a Conſerve, whereof 
take every morning faſting as much as a 
;Waſnut for a weck or fortnight togcther, 
'and afterwards but three times a week. 


1 
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-6 A Queens Pelieht. [ 


To make conſ.rve of any of theſe Fruits. 


Hen you have boiled your paſte as 
V followeth ready to faſhion on the 
Pie-plate, put it up into Gallipots, and ne. 
ver dry it, and this is all the difference be. 
tween Conſcrves, And ſo you may make 
% |Conſcrves of any Fruits, this for all hard 
* Fruits, as Qinces, Pippins, Oranges and 
y Lemons. k 
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þ To dry any Fruit s aſter they ave pre« 
ſerved, or Candy them. 


T Ake Pippins,Pears or Plums,and waſh 


them out in warm water from the Sy- 
rup they are preferved in, ſhew them ove; 
| with ſcarſed Sygar, as you would do flower 
{npon filh to fry them ; ſet themin a broad 
[earthen pan, that they may tie one by one; 
then ſect them in a warm Oven or Stove to 


fl 
4» 
41 
#; 
14 
: 


(dry. If you will candy them withall, yeu 
muſt ſtrew on Sugar three or ſour times in * 
| the drying. = 
2N1 
| nal 
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cauſe it is bitter, &c. 
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To preſerve Artichoks young, green Walnnt: 
and Lemons, and the Elecampane Roots, 
or any bitter thing, 


Ake any of theſe, and boyl them ten- 
der, and ſhift them in their boyling fix 
or leven times to take away their bitterneſs 
out of one hot water into another, then put 
a quart of Salt uato them, then take them, 
up and dry them with a fair cloth, then put 
them into as much clarified Sugar as will 
cover them, then ct them boyl a walm or 
two, and ſo Ict them ſtand ſoaking in the]. 
Sugar till the next morning, then take them | 
up, and boyl the Sugar a little higher by jr 
clf, and when they are cold put them up, 
Let your green \Valnuts be prickt full of 
holes with a great pin, and Iot them not be 
long in one water, for that wiil make them 
look black : being boyled tender, ſtick two 
or three Cloves in cach of them, 

Set your Elecampane-Roots, bcing clean 
ſcraped, and ſhifted in their boylings a do- 
zon times, then dry them in a fair cloth, 
and ſo boyl them as is above written, take 
aalf ſo much more than it doth weigh, be- 


X. M £3 
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To preſerve Quinces white or red. 


=—_— the Quinces, and coar them, and 
pare them, thoſe that you will have 
white, put them into a pail of water two 
or three hours, then rake as much Sugar as 
they wcigh, put to it as much water as will 
make a Syrup to cover them,then boyl your 
Syrup a little while, then put your Quin- 
ces in, and boyl them as falt as you can, till 
they be tender and clear,then take them up, 
ſand boyl the Syrup a little higher by it (elf, 
and being: cold put them up. And if you 
wall have them red, put them raw into Su. | 
gar, and boy] them leiſurely cloſe covered ' 
icill they be red and put them not into cold | 
——_— 


———— 


ns 


Topreſerve Grapes, | 
| 


"Take the Cluſters, and ſtone them as you | 
do Barberries, then take a little more | 
Sugar then they weigh, put to it as much 
Apple water as will make a SyrupJto co- 
ver them, then boyl them as you do Cher- 


ries as falt as yon can;till the Syrup be thick 
and 


A—— 
et 
” 
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| and being cold pot it:tiius may 1, ou preſerve 
| Barberries or Engliſh Currans, or any kivu 
of Berrics, 


—_ 2” — [| 


To preſerve Pippins, Apricocks, canal 
and Peaches when they ore ripe. | 


T ke Pippins and pare them, bore a hoie 

through them, and putthem in a Pai] 
of water, then take as much Sugar as they 
do weigh, and put to it as much water as | 
will make a Syrup to cover them, and boy] | 
them as ſaſt as you can, ſo that you keep; 
4them from breaking, untill they be tender, 
that you may prick a Ruſh through them : 
let them be a ſoaking till they be almol! 
cold, then put them up. 

Your Apricocks and Peaches muſt be 
ſtoned and pared, but the Pear-Plums muſt 
not be ſtoned nor pared, Then take a lit-| 
tle more Sugar than they weigh, then take 
as muchApple water andSugar as will make | 
a Syrup for them, then boyl them as you do | 
your Pippins, and Pot them as you do thc 
Pippins likewiſe, &c. 
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| 
To preſerve Vippins, Apricocke. Peay-F!u ms, 
er Penches oreen, 


4 Ake your P:ppins green aud Coddle 
them in fair water, but |tt rhe water 
!boyl firſt before you put them iv, and y6u 
muſt (hiſt them in two hot waters before 
they will be tender, then pull «F the skin 
{from them, and (o caſe them in ſo much <!a- 


m__monan.. 


j 
rified Sugar as will cover them, and ſo toyi 
them as faſt as you can, keeping them from ; 
breaking, then take them up, and boyl the ! 
ſyrup untill it be as thick as for Q1iddony , i 
then pot them,and pour the ſyrupinto themſ | !? 
before they be cold. { 

Take your Apricecks and Pear. Piums 't 
.jand boyl them tender, then take as much ;C 
Sugar as they do weigh, and take as muchy | ll 
\water as will make the ſyrup, take your 'h 
'green Peaches before they be ſtoned and {a 
"thruſt apin thr ough them, and then make 'b 
a ſtrong water of aſhes, and calt.them into '$1 
the hot ſtanding lye to take off the fur from iq 
'them, then wath themin three or four wa- th 
iters warm, ſo then put them into ſo much 'an 
clarified Sugar as will candy them; ſo boyl ' OL 
them, and put them up, &c. C0 
| To 
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To dry Pippins or Pears without Sunar. 


| 

| Ake Pippins or Pears and prick them j | 
| full of holes with a bodkin, and lay | | 
them i ſweet wort three or four days, then] 
lay them on a ſieves bottom, till they be dry] : 
in an Oven, but a drying heat. This you 

'may do to any tender Plum, 


h— PER 
— — | — 


T make Syrup of Clive gilly. flowers, 


IS Ron —— 


: 4 Flowers, eut;off the whites, and with a 
eve ſift away the feeds, bruiſe them a lit-] 
'tie; let your water be boyled, and a little 
, cold again, thea putin your Flowers, and 
'Iet them ttaad cloſe covered twenty four 
hours; you may put in but half the flowers 
tatatime, the ſtrength will come out the} 
better ; to that liquor put in four pound of 
' Sugar, let it lye in all night, next day boyl it 
ia a Gallipot, ſct it in a pot of water, and} 

there let it boyl till all the Sugar be melted 

and the Sugar be pretty thick, then take it 
' out, and let it ſtand in that till it be through | 
} 


| Ake a quart of water, half a buſhel of | 
| 


_— OO 


cold, then glaſs ir. 


_—_ BBg:; | To 
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. | To make Syrup of Hyſop for Colds, 
l 
f drm a handful of Hyſop, of Figs, Rai- 


fins, Dates, of each an ounce, of Colli- 
pint half an handſul, French Barley one 
ounce, bcyl therein three pints of fair water 


toa quart, ſtrainit and clarific it with two 
whites of Eggs, then putin two pound of 
fine Sugar, and boyl it to a Syrup, 


————— — 


To make Orange Water, 


| Ake a pottle of the beſt Maligo Sack, 
'Þ ns put in as many ot the peels of O- 
rangesas willgoin, cut the white clean off, 
let them ſteep twenty four hours ; ſtill the 
ina plaſsſtill, and let the water run :nfo 
ithe Receiver upon fine Sugar-candy z you 
may ſtil: it in an ordinary Still, 


To dry Cherries. 


T Ake a pound of Sugar, diſſolve it in thin 

fair water, when its boyled a little 
hile, put in your Charrics after they are 
; tſoned, four pound to one pound of Sugar, 
ot them 1 ye in the Sugar three days, then 


ſieves 


_— 


take dhem out of the Syrup and lay them on 
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ſieves one by one, and ſet them before the | 
Sun upon ſtools, turn them every day, cl'c 

'they will mould ; when they look of a dat: 
;re4 colour, and are dry then put them up, , 
And fo you may do any manner of Fruit, . 
'In the Sun is the beſt drying of them, put! 
into the Syrup ſomcjuyce of Raſps. | 


To make juyce of Liquoriſh.- 
Ake EnglitbLiquoriſh and ſtamp it ve-! 
'T ry clean, bruiſe it with a hammer, an& |\ 
'cut it in Pleccs; . to a pound of Liquoriſh 
thus bruiſed, put a quart of Hyſop water, 
letthem ſoak together in an carthen pot a 
day and a night, then pull the Liquoriſh in- 
to ſmall pieces, andlay it in ſoak again two: 
days more ; ,then ſtrain out the Liquoriſh,| 
and boyl the liquor a good while. . Stir it| 
often ; : then put in half a pound of SUgar-;- 
candy, . or Loaf.ſugar finely beaten, four! 
'grains of Musk, . as much \mbergreece,” 
bruiſe them ſmall with a little Sugar , then | 
/boyl them together till it be 200d : an d thick," 
Qi have care you burr it not ; then put it; 
out ia glaſs plates, . anu maket it into round | 
'rollz, .and: ſet it. ina Crying place: till 1:.be 
fſef, . that you may work it into roll; 49 be. 
Cut as big.as Bariey corns, , and {oily them 
I It T' =—y 
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= on a place again: [f it be ncedfulſtrew on 
e place again a little Sugar to prevent, 

cnn, ſo dry them till if there be need}. 

and if they ould be too dry, . the heat of 


'the fire will ſoften them again, 


A Perſume for Clothes, Gloves. 
# $6. of -Linet two grains, of Musk] 


three, vf Ambergreece four, and the, 
{Oyl of Bems a p1Ctty quantity; grinde them|, 

'2il upon a Nharble ſtcaec fir for that pur-} 
pol &;. thea with a bruth or punge rake 
\them.over, and it will ſweeten them very | 
"well; . your Gloves cr [crkins mult firſt be 
'wathed in oli red Roie-water, . and when 
they are almoſt -dry, ltretch them forth} 
'{mooth, ,aad lay on the Perfumes. 


A 


a. 


Sm—————r—— 
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nn Tomake Almond Bicket, 


| Ake the. whites of four new laid Eggs, 
T: and1wo yolks, then beat it well for an 
tour together, thea have in readineſs a 
quarrer of a pound of the beſt Almonds 
blanched in cold water, and beat them very 
ſmall with Boſe-wart, for fear of Ovling : 
then have a pound of the beſt Loaf. ſugar 


nely beaten, beat that in the Eggs a —_ 
then® 


[IIS 
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clear, take them fromthefire,.andlct them 


——_— 
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then put in your Almonds, ,and five or fix 
ſpoonfuls of the fineſt lower, and ſo bake| 
them together upon paper plates, you may 
have a little fine Sugar in a picce of tiffany 
to duſt them over as they be in the Oven, | 
ſo bake them as you do Bisket, 


— 


—_ 


Toary Apricocks. 


Irſt tone them, then weigh them, take 
the weight of them in double retined 


Sugar, make the Syrup with ſo much water} |} 


as will wet them,. and boyl it up ſo high, 
that a drop being dropped on a Plate it-will X 
lip clean off, when it 15.cold, put in your A- - # 
pricocks bcing pared, . whilſt your Syrup is} ' 
hot, but it mult not be taken oft the tire be- |} 
fore you put them in, then turn them in the 
Syrup ofren, thew let them ſtand 3 quarters} ' 
of an hour;then take them -out,fet cheSyrup, 
and tic them upin Tifl anics, onc ina niffy. 
ny or more, asthey be in bigneſs, and whilſt| 
you aretying them vp, ſect che Syrup onthe 
are to heat, but not to boy], then put your 
Apricocksimto the'Syrup, and ſer them on a 
quick fre, .and let them boyl as faſt. as you 
can, $kim themelean, and when they look 


_— 
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the m on the fire to heat, but not to boy] ; 
then ſet them by till the next day, and 
lay them upon a clean Sjeve: to drain , 
and- when they are well drained, take 
them out of the Tiffanies, and ſo dry 
them in a ſtove, or better in the Sun 
with Glaſſes over them, to keep them 
from the duſt, 


DD ———_—_— ——. —- — 
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Too make Quinces for Pies. 


N/ \9c the Quinces, and put them in- 
V to alittle veſſel of ſmall Beer when 
it hath done working ; ſtop them cloſe that 
\noair can get in, and this will keep them 


fairall the ycar, and good, 
j 


ley in the Syrup till the next day, then ſet 


<— 


The beſt way to break; ſweet Poyzder. 

= of Orrice one pound, Calamus 
| a quarter of a pound, Benjamin one 
half pound, Storax jha!f- a pound, Civet 
\g quarter of an ounce, Cloves a quarter 
of a pound, Musk. one; half ounce, Oyl 
of Orange flowers , one ounce, Lignum 
| Alees 0ze-cunce., Roſewood. a quarter 
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of a pound, Ambergreece a quarter of 
an ounce, To every pound of Roſes 
put a pound. of powder the bag muſt 
be of Taffity, or elſe the powder will 
run through. 


— OO ————C_—_————_—_—_—_—_— 


To make excellent Perſumes. 


Ake a quarter ofa pound of Damask 

Roſe-buds cut clcan from the Whites, 
ſtamp «them very ſmall, put to them a 
good ſpoonful of Damask Roſe-water, ſo 
let them ſtand cloſe ſtopped all night, 
then take one ounce and a quarter of 
Benjamin finely beaten, and alſo ſcarſed , 
( if you will ) twenty grains of Civit, and 
ten grains of musk ; mingle theſe with 
the Roſcs, beating them well together, 
then make it up in little Cakes between 
Roſe leaves, and dry them between 
ſhcets of Paper, 


To. 


F 
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To makg Cenſerve of Roſes boilod, 


; 
T Ake a quart of red Roſe-water,a quart 
of fair water, boil in the water a pound 


of Red Roſe-leaves, the whites cut off, the| 


leaves muſt be boiled very tender; then 
take three pound of Sugar, and put toit a 
pound at a time, and let it boil a little be- 
tween cvery pound , ſo put it up in your} 
pots. 


I——— —————. 
\ ——— 


T omake Conſtrves of Roſes nnboiled. 


Ake a pound of red Roſe-leaves, the|. 
T whytes cut off , Kamp them very tine} 


| Roſes, and put it in a pot,and cover it wich! 
L Feather, and ſet it in a cool place, 


—— ———————t @ 


To make 4 very goed Pomaturas 


Ake the Fat of a young Dog . one 


pound, itmuſt be killed well that the 
blood : 


* FORD ” : 


tzke a pound of Sugar, and beat in with the | 


Ps — 
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[blood ſcttle not into the fat , then let the 
outer $kin be taken off before it be ©- 
pened , leſt any of the hair come to the 
fat, rhen take all the fat from the inſide , 
and. aſſoon as you take it off fling it in- 


cond Skin be clear , pecl it and water it 
with the other ; be ſure it cools not out 
of the water : you mult not let any of 
the fleſh remain on it, for then the Po- 
matum will not keep. To one pound 
of this fat take two pound of Lambs 
\raule, and put it to the other in the 


| water and when you ſce it is cold, drain} ' 


it from the water into a. Napkin, and break 
lit in little pieces with your fingers, and 
take out all the little veins ; then take 
;cight ounces of Oyl of Tartar; and put 
in that firſt, ſtirring it well together, 
then put it ints a Gallon of Conduit-! 
water, and let it Rand till night ; thift 
this with ſo much Oyl and Water, mor- 
raing and cvening ſeven daycs togcther , 


the day before you mean to melt it 
wring it heard by alittle at a time, andi 
be ſure the Oyl and Water be all out of! 
it, wting the water well out of it with, 


and be fure you ſhift it conſtantly ; and; 


1 ; 
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to Conduit water ; and if you ſce the ſe-| | 


>> - 


2 Napkin .every time. you-hift it. ; then 
: putt 
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put in three pints of Rvfe-water ; let it 
ſtand cloſe covered twelve hours, then 
wring out that, and put it in a pint of 
freſh Roſe-water tnco a high Gallipot with 
the: feces; then tic it cloſc up, and ct jt 
in a. pot of water, aud let it boil, two 
hours , then take it- ont, and ſtrain it into 
an carthen Pan, let ic ſtand. till it be cold; 


then ſcrape away the bottom , and dry jr 
with a cloth, and dry the pan ; mel: jt in a 


beat it ſo long, till it look very white and 
ſhining; then with your hand fling it in fine 
Cakes upon white paper}, and !ct it lye till 
it be cold, then put it into Gallipots, This 
will be.very good for two or three years, 


To make Raiſin Wixe 


Ake- two pound of Raiſins of the 
Sun ſhred, a:-pourd cf £ood powder: 


then cut ahole in it , and let out the water , | 


Chafiog-diſh of Coals, or in the Gallipots ;| 


ed Sugar, the juycc.of two Lemons, onc 
{pill ,, put theſe in an, eai.hoen pot with a| 
'top,. then-take two. pallons. of water, 
[let-it beil-half. an hovr, ihen rake it hot | 
+fom thefire , , and put 1c into the. pot, and! 


a Er ee wy ro woe ge ww 
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cover it cloſe for three or four dayes, ſtir” 
ring it twice a day, being ſtrained put it in» 
to bottles, and ſtop it more cloſe, in a fort- 
night or three weeks it may be drunk , you 
may put in Cloves, Gilly flowers, or Cow- 
lips, as the time of year is when you 
make it 5 and when .you have drawn this 
form the Raiſins, and bottled it up, heat 
two quarts of water more put it to the in- 


grecients, and let it ſtand as aforeſaid. This 
will be good, but ſmaller than the other,the 
water muſt be boiled as the other, 


Po 


To make Rasberry Wine, 


T ke a Gallon of good Rhenniſh Wine, 

put into it as much Rasberrics very ripe 
as will make it ſtrong, put it in au earthen 
pot, and let it ſtand two dayes, then pour 
your Wine from your Rasberries, and put 
into every bottle two ounces of Sugar, Stop 
it up, and keep it by you, 


 — ———— mc. 


The beft way to preſerve Cherries. 


T ke the beſt Cherries you can get, and 
cut the ſtalkes ſomething ſhort,then for 


every 


PE 


Jtheir ſtalks and ſtoncs, put to them ten 


[they boil, the better they will be preſerved, 


| 
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every pound of thoſe Cherriestake two 
pound of other Cherries, and put them off 


ſpoonfuls of fair water , and then ſet them 
on the fire ts boil very faſt till you ſee that 
the colour of the ſyrup be like pale Claret 
wine, then take it off the tire, and drain ; 
them from the Cherries into a Pan to pre-! 
ferve it. Take to every pound of Cher- 
tics ;aquarter of SuZar, of which take half, 
and diflvlve it with the Cherry watcr drai- 
ned ſrom the Gherriex, and keep them boils 
ing very faſt till they will gelly in a ſpoon, 
and as you ſce the ſyrup thin, take off the 
Sugar that you keept finely beaten, ang pur 
it to the Cherrics in the boiling ; the faſter 


and ct them ſtand in a Pan till they be al- 
molt cold. 


—_——_ gg 


A Tinitare of Anberoreece. 


Ake Ambergreece one ounce, Musk 
FS os drams, ſpirit of wine half a pinr, 
or as much as will corer the Ingredients 
two or three fingers breadth, put all in- 
to a plaſs, ſtop it clofe with a Cork and 


Bladder ;, ſct it in Horle dung ten or | 
twelve | 
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very good, 


ewelve days, then pour off gently the Spi- 
ritof Wine, and keep it in a glaſs. cloſe 
Jitopt , then put more ſpirit of wine on the 
Ambergreece, and do as before; then pours 
itoff, after all this the Ambergseece will: 
ſerve for ordinary uſes. A drop of this will! 
preſume 'any thing, and in Cordials it is: + 


— ————_— 


or To make Uſauebath the beſt way. 
On two quarts of the beſt 494 vitss' 


grains is ſufficient for this quantity, 


four ounces of ſcraped liqueiith, and, 
half a pound of ſliced Raifins of the ſun," 
Anniſeeds four ounces , Dates and Figs , of | 
cach half a pound , iced Nutmeg , Cinna- 
mon, Ginger, of each half an ounce, put 
theſe to the Aqus vite, ſtop it very' cloſe , 
and ſet it ina cold place ten dayes, ſtirring: 
(ir twice a day with a ſtick, then ſtrain or 
ſweeten it with Suzarcandy ; after it is 
ſtrained , let it ſtand till it be clear,then put 
into the glaſs Musk and Ambergreece; two 


| 
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To preſerve Cherries with a quarter of thetr 
weights in Sugar 


—_— four pound of Cherries , one 
pound of Sugar, beat your Sugar and 
 ſtrew alittle in the bottom of your skillct, 
then pull off the ſtalks and ſtones of your 
Cherries, and cut them croſs the bottom 
with a knife ; let the juyce of the Cherries 
run upon the Sngar ; for there muſt be no 
other Liquor but the juyce of the Cherries ; 
cover your Cherries over with one half of 
your Sugar, boil them very quick, when 
they are half boiled , put in the remainder 
of your Sugar, when they are almoſt e- 
nough , put in the reſt of the Sugar , you 
muſt et them boil til they part in ſunder 
like Marmalade, ſtirring them continually; 


| Wh 
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Ts make Gelly of Pippins. 


Ake Pippiris, and pare them, and 
quarter them, and put as much water 
to them as will cover them, and lat them bojl 
till all the vertue of the Pippins are out | 
then ſtrain them, and take to a pint of that| 
| liquor 


ſo put them up hot into your warm Marma- | 


| 
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liquor a pound of Sugar, and cut long 
threads of Orange pecls, and boil in it, 
then take a Lemon, and pair and lice it 
very thin, and boil it in your liquor a little 
thin ; takethem out, andlay them inthe 
bottom of your glaſs, and when it is boiled 
to agelly, pour it on the Lemons in the 
glaſs. You mult boil the Oranges in two or 
three waters before you boil it in the gelly. 


To make Apricock, Cakes 


D—— 


Ake the faireſt Apricocks you can get, 
| T and parboil them very tender, then 
'take off the Pulp and their weight of Su- 
'gar, and boil the Sugar and Apricocks to- 
| gether very faſt ; ſtir them ever leſt they 
: bura to, and when you can ſce the bottom 
; of the Skillet it is enough, then put them 
'into Cards ſowed round, and duſt them 
; with fine Sugar , and when they are cold 
ſtone them , then turn them, and fill them 

up with ſome more of the ſame ſtuff ; but 
you muſt let them ſtand for three or four 
dayes before you turn them off the firſt 
\place ; and when you find they begin to 
candy, take them out of the Cards, duſt 
them with Sugar again ; ſo doever when 
you turn them, To 


—_—— 
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To preſerve Barberries the beſt way, 


FP ſtone them and weigh them, half a 
pound of ſugar to half a pound of them, 
then pare them and lice them into that li- 


quor, take the weight of it in ſugar ; then 


take as many Rasberrics as will colour it, 
and ſtrain them into the liquor , then 
put in the ſugar, boil it as faſtas youcan, 
then skim it till it be very clear, thea pur 
in your Barberrics, and that ſugar you 
weighted , and ſolct them boil till the skin 
be fully riſen up, then take them off, and 


kin them very clean, and put them up, 


— —— c\——— RO 


Tomake Lezenges of Red Roſes, 


Oit your ſuger to ſugar again, then 
put in your Red Roſes jbeing finely 
beaten and made moiſt with the juyce of a 
Lemon, let it not boil after the Roſes 
arc in, but pour it upon aPyeplate, and 


' cut it iato What form you p'caſe, 


— 
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To make Chips of Quinces, 


Irſt ſcald them' very well, then flice 

them into a diſh, and pour a Candy Sy- 
rup to them ſcalding hot, and let them 
ſtang all night, then lay them on plates , 
and fcarſe ſugar on them , and turn them 
every day , and ſcrape more ſugar on them 
till they be drv. If you would have them 
look clear , heat them in ſyrup , but nor 
to bull, 


Mt rr 
P——  — —  — — 
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To make Su7ar, of Wormweod, Mint, Anm- 
ſeed, or any other of that kind. 


Ty Ake couble refined Sugar, and do 
but wet 1t in fair water, or Roſc-water 
'and boil it to a Candy, when it is almoſt 
boiled take ir off, and ſtir it till it be} 
;cold ; then drop it three or four drops cf 
'the Oyls of whatſoever you will make | 
,and ſtir it well ; then dropit on a board, 
' being before ſifted with Sugar. 


} 


{ —_ 


To make Syrup of Lenons or Citvens, 


Are off all the rindes, ther. ſlice your 
Lemons very thin, and liy alare of 
ſugar 


-- 


_— , 
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Sugar finely beaten, and alare of Lemons | 
in a ſilver baſon till you have fitted it, or 
as much as you mean to make, and ſo let it 
ſtand all night ; the next day pour off the 
liquor that runs from it into a glaſs through 
a Tiffany ſtrainer. Be ſure you put Sugar 
enough to them at the firſt, and it will keep 
a year good, if it be ſet up well. 


To make Jambals of Apricocks or Quinces 


Ake Apricocks or Quinces, and Cod- 

. dle them tender, then take their Pulp 
and dry it in a diſh over a Chafing-diſh of 
coals, and ſct it it aſtone for aday or two, 
then beat it in aſtone Morter , putting in 
as much Sugar as will make a ſtiff paſte ; 
then coulour it with Saunders , Cochinele | 
or blew Starch, and make it up in what eo- | 
lour you pleaſe,rowl them with battle-doors 
into long picces, and tye them upin knots, 
and ſo dry them, | 


b 
| 


To mahg Cherry water, 


the ſtones and ſtalks, break them with | 
your 


ve nine pound of Cherties,, pull out 


W_ 


A Queens Delight, 29 


v.65 

| | | yeur hand , and put them into nine pints of 
"Clarct Wine, take nine ounces of Cina- 
mon, and three Nutmegs, bruiſe them, and 
put them into this, then take of Roſemar 
and Balm, of each half a handful,of ſweet 
Marjoram a quarter of a handful ; put all 
theſe with the aforcnamed into an earthen 
pot well leaden ; ſo let them ſtand to in- 
fuſe twenty four hours ; ſo diſtill it in a 
Limbeck, keeping the ſtrongeſt water by ir 
ſelf, put ſome Sugar finely beaten into your 
plaſſes. If your firſt water be too ſtrong , 
put ſome of the ſecond to it as you uſe it, 
If you pleaſe you may tye ſome Musk and 
Ambergreece in arag, and hang it by a 
[thread in your glaſs. 


To make Orange Caker. 


| 
| 


| = Ake Oranges and pare them as thin as 
li you can,then take out the meats clean, | 
and put them in water ; let them lye a-! 
'bout an hour, ſhift the water, and boil 
'them very tender in three or four waters, 
'then put them up, and dry them on a 
cloth : mince them as ſmall as you can,' 
'then put them into adiſh, and ſqueeze 
all the juyce of the mcat into them , and- 
L 


le: 


_ 
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'et them ſtand till the next day, take to c- 
' very pound of theſe a pound and a quarter 
of double refined Sugar, Boil it with a 
ſpoonful of water- at the bottom to keep it 
from burning tili it be Sugar again ; then 
put in your Oranges and lct them ſtand and 
cry on the fire , but not boil ; then put 
them on glaſs plates, and put them in a 
ſtove, the next day make them into Cakes, 
and ſo dry them as faſt as you can, 


—— — —— — 


_— 


To preſerve Oranges the French way. 


$5 ke twelve of the faircſt Oranges and 
eſt coloured , and if you can get them 
with ſmooth skins they arc the better , 
and lay them in Conduit water fix dayes 
and nights, ſhifting them into freſh water 
morniug and evening : then boil them ve- 
ry tender, and with a knife pare them very 
thin , rub them with ſalt, when you have 
ſv done, core them with a corcing Iron , 
{taking out the mcat and ſecds ; then rub 
them with adry cloth till they be clean, 
and to cvery pound of Oranges a pound 
j ard half of Sugar, and to a pound of ſu-| 
2ar a pint of water ; then mingle your, 
ſugar and water well together in a large 
\»killet or pan 3 beat the whites of threc 
£885, 
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Eggs and put that into it, then ſet it on 
the fire, and let it boil till it riſes, and 
ſtrain it through a Napkin ; then fetiton 
the fireagain, and let ic boil till the Syrup} 
be thick, then put in your Oranges, and; 
make them ſcethe as faſt as you can, now 
and then putting 1a a piece of fine loaf 
ſugar the bigneſs of a walnut, when they 
| have boiled near an hour, put into them a 
' pint of Apple water ; then boil them a- 
pace, and half a pint of White Wine, 
this ſhould be put in before the Apple-wa. 
ter, when your Oranges are very clear , 
and your firup ſo thick that it willgelly, 
( which you may know by ſetting them 
to cool in a ſpoon ) when they are ready 
to be taken off from the fire 3 then put in 
the juyce of eight Lemons warm into 
them, then put them into an carthen pan , 
and ſo let them ſtand till they be cold, then 
put every Orange in a ſeveral glaſs or pot ; 
if you do but {ix Oranges at a time, it is the 
LCtter, 


To preſerve green Plums. | 


He greateſt Wheaten Plum is the 
beſt, which will be ripe in the midſt of 
2 july,! 


ke 


[up , and when your other skillet of water 


| 
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2uly, gather them about that time, part 


ter, as they grow in bigneſs, but you muſt} 
not ſuffer them to turn yellow , for then 
they never be of good colour ; being ga- 
thered, lay them in water for the ſpace of 
twelve hours , and when you gather them , 
wipe them with a clean linnen cloth, and 
cut off a little of the ſtalks of cvery one, 
then ſet two skillets of water on the fire ,\ 
and when one is ſcaJding hot put in your 
Plums, and take them from the fire, and; 
cover them, and lect them reſt for the ſpace; 
of a quarter of an hour ; then take them 


doth boil, pot them into it ; let them but 
ſtay init a very little while, and ſo let the 
other $killet of water, wherein they were! 
firſt boiled, be ſet to the fire again , and: 
make it to boil, and put in your Plums as} 
before, and then you ſhall ſee them rivet: 
over, and yet your Plums very whole ; 
then while they be hot, you muſt with your 
knife ſcrape away the riveting ; then take: 
to every pound of plums a pound and two] 
ounces of Sugar finely beaten , then ſet a 
pan with a little fair water on the fire, and; 
when it boils, put in your Plums, and let} 
them ſcethe half a quarter of an hour till, 


ycu ſee the colour wax green, then ſet, 
E them | 


— 


—_— 
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| Syrup grow thin , you may boil it again | 


— 
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them off the fire a quarter of an hour, 
and take a handful of Sugar that is weigh-| 
ed, and ſtrow it in the bottom of the parry! | 
wherein you will preſerye, and ſo putin; | 
your Plums one by one, drawing the liquor 
from them, and caſt the reſt of your Sugar! 
on them : then ſct the pan on a moderate; 
fire, letting them boil continually but very | 
| ſoftly, and in three quarters of an hour 
they will be ready, as you may perceive by 
the greenneſs of your Pluins, and thick 
neſs of your Syrup, which if zhey be boil- 
ed enough, will gclly when it is cold ; 
then take up your Plums, and put them in- 
to a Gallipot , but boil your Syrup a lit:lc 
longer, then ſtrain it into ſome veſlel , and; 
| being blood-warm, pour it upon your Plums,' 
but ſtop not the pot beforc they be cold. 
Notcalſo you mult perſerve them in ſuch a 
pan, asthey may lye one by another , and 
turn of themſelves ; and when they have ||| 
been five or ſix days in the Syrup, that the || 


; with alittle Sugar, but put it not to your | 
' Plums till they be cold. They muſt nave; 
three ſcaldings, and. one boiling. 
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Toary Plims, 
# Pong three quarters of a pound of ſu- 


gar to a pound of black Pear-plums, 
or Damfins , flit the Plums in the creſt, 
tay a lay of Sugar with alay of Plums, 
,andiet them ſtand all night ; if you ſtore 
ne Plums, hll up the place with Sugar, 
hen Loil them but gently mill they be very 
tender, Without breaking theskins, take 


Low 


wV Lo 


+ 
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them into an carthen or ſilver diſh, and boil 
"our Syrup afterwards for a gelly , then 
pour it in your Plums ſcalding hot, and let 
| {chem ſtand two or three dayes, then let 
' fthem be put to the Oven after you draw 
your bread, ſo often untill your Syrup be 
dried up, and when you think they arc al- 
moſt dry, lay them in a fieve, and pour 
ſome ſcalding watcr on them, which will 
;r 101 through the ſieve, and ſet them in an 
' Oven afterwards to dry. 

! 


) 
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To preſerve Cherries the beſt way, bigger 
then they grow naturally, &c. 


| 


| Ake a pound of the ſmalleit Cher- 
ST , and boil them tender in a pint of 
? fair 


_— __—————_—— 
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fair water , then iratathe liquor from the 
ſubſtance, then tale two pound of good 


with a lay of Cherrics, and alay of ſugar 
then pour the ſirup of the other Cherries 
about them, an4 fo ict them ball as faſt as 
you can with a quick fire, that the ſirup 
may boil over them, and when your {irup 
is thick and 6: $00d colour, thea take them 
up, and let rem ſtand a cooling by parti- 
tions one fro: anutacr, and being cold you 
may pot them vp, 


! 


To preſerve Damſins, red Plums or blich, 


'F2 your Plums newly gathered, and 
take a little more Sugar then they Wo 
weigh, then put to it as much water as 
will cover them 3 thea boil your firup a 
little while, and ſo let it cool, then put 
in your Dam{fins or Plums, then boil them 
leaſurely in a pot of ſeething water :l they 

e tenacr, then being almoſt could pot hem 


( UP. 
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| 


| ' fdothe leaſt Plum that is. 


| 


To dry Pippins or Pears, 


et RR 


Ake your Pippins , Pears, Apricoks , 
_ them , and lay them in a broad 
earthen pan one by one, and ſo rowl them in 
ſcarſed Sugar as you flower fried fiſh ; put' 
them in an Oven as hot as for manchet, and; 
ſo take them out, and turn them as long as 
the Oven is hot; when the Oven is of a dry-) 


| ing heat, lay them upon a Paper, and dry! 


them on the bottom of a Sieve; ſo you ay} 


; 


—— 


To dry Pippins or Pears a nother way. | 


Ake Pippins or Pears, and lay them in! 
an earthen Pan one by one, and when 
they be baked plump and not broken, then! 
take them out,and lay them up,and lay them 
upon a Paper, then lay them on a Sicveg 


'ibottom, and dry them as you did before, 


( 

| 

— j 
} 

1 


To dry Apricock; tender 


l 6 fb the ripeſt of the Apricocks, pare f 


them, put them into a filver or earthen. 
Skillet , and to a pound of Apricocks put 


three quarters of a pound of Sugar , ſet 
| your 


—— 
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your Apricocks over your fire ; ſtirring 
them till they come to a pulp and ſet 
the Sugar in another skillet by boiling 
it upto a good height, then take all the 
Apricocks, and ſtir them round till they 
be well mingled , then let it ſtand till it be 
ſomething cold and thick , then put it into 
cards, being cut of the faſhion of an Apri- 
cock, and laid upon glaſs plates ; fill the 
Cards half full, then ſet them in your ſtove ; 
but when you find they are ſo dry thatthey 
are ready to turn; then provide as much of 
your pulp as you had before, and to put to 
every one aſtove, when they arc turned , 
( which you muſt have ſaid before ) and 
pour the reſt of the Pulp upon them, ſo {et 
them into your ſtove, turning them til] they 
be dry. 


To ary Plums 


T% a pound of Sugar to a pound of 
Plums, pare them, ſcald your Plum 


ter be drained from them, boil your Sugar to 


| a Candy heigth, and then pur your Plums in|: 
whileſt your ſirup is hot, ſo warm them e-|. } 
very morning for a week, then take them}-} 


out, and put them into your ſtove and dry} } 
them, L.5; 7.29. 


A — 
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then lay your Plums upon a ſieve till the wa-}* | 
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I; 
| 


| tofplate tili they be cold; then take a skillet 


, 
T3 
2 
| 


| frhem on apiccecf a plate, an{dry them 


—_— — - — 


To ary Apricockg. 


3 = your Apricocks , pare and ſtone 
them, then weigh half a pound of ſugar 
to a pound of Apricocks , then take half 
that ſugar, and make a thin firup, and, 
when it _ boileth, put in the Apricocks | 
then ſcald them in that ſirup ; then take: 
them off the fire, an\4 let them ſtand all 
night in that Sirop, in the morning! 
take them out of that firup, and make! 
another firup with the other half of the 
ſugar, then put them in, and preſerve 
them till they look clear ; but be ſure you! 
do rot do them ſo much as thoſe you keep 


; out of that Syrup, and lay them one a picce 


: of fair watzr,znd when the water boils take 
your Apricocks one aſter another in a 
-(poon, end dip them in the water firſt 
01 one ſide, ard then on one the other ; 
"not letting them go out of the ſpoon : 
{10u muſt do it very quick, then put 


lin aStove, tzroing thezn every day 3 you 
muſt be ſure tlat your Stove or Cub. 


preſerved without drying ; then take them} 


> 4 


— 
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bord where you dry them , the heat of it 
' be renewed three times aday with a tem- 
perate drying heat untill they be ſomething 
[dry , then afterwards turn once as you {ce 
cauſc. 


—_— —_— 


E onſe YUCS of Tolets the Italian manner. 


| ke the leaves of blue Violets ſepa 
rated from thcir ſtalks and greens, bcat 
'them very well in a ſtone Morter, with 
[twice thcir weight of Sugar, and reſerve 
themfor your uſe in a glaſs vellci, | 
The Vertues, | 
The heat of Choller it doth mitigate , 
'extinguiſheth thirſt , aflwagerh the veil y 
and helpeth the Throat of hor hurts , ſharp! 
droppings and drineſs, and procure: rcit. 
jt will keep one year, | 


Conſerves f red Roſe the [talian manner. 


Ake freih red Roſes not quite ripe ,, 
f beat them in a tone Morter,mic th. cnn 


— — —_— _—_ 
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W. lt may be preſerved ſor one year or two. 


40 A Queens Delight, 
The virtnes. 

The Stomach, Heart, and Bowels it 
cooleth, and hindereth vapours, the ſpiting 
|| | [of blood and corruption for the moſt part 
| |(being cold) it helpeth. It will keep many 


| | Conſerve of Borage Flowers after 
the Italian manner « 


T Ake freſh Borage flowers cleanſed well 
. from their heads four ounces, fine Su- 
gar twelve ounces, beat them well together 
in a flone morter, and keep them in a veſ- 
ſel well placed. 

; The vretucs are the ſame with Bugloſs | 
flowers. 


————{uc<ac i —_— 
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'}. Conſerve of Roſemary flowers after 
| the Italian manner, 
| $2 þ=m new Roſemary Flowers one pound 
| & of white Sugar one pound, ſo beat them 
together in a Marble Morter with a wooden 
Peftle, keep it in-a galli-pot, or veflel of 


| \learth well glaſſed, or in one of hard ſtone, 


m——_ ww a ea. ACP ww _ 
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—— 


m_— 


The Virtues. 
It comforteth the heart, the ſtomach, 
the brain, and all the nervous parts of the 
Body. 


Conſerve of Bettony after the Italian way, 


B Ettony new and tender one pound, the 
beſt Sugar three pound , beat them ve- 
ry ſmall in a ſtone Mortar, let the Sugar be 
boyled with two pound of Bettony.water to 
the conſiſtence of a Syrup, at length mix 
them together by little and little over a 
ſmall fire, and make a. Conſerve, which 
keepina glaſs, 


The Virtmes. 

It helpeth the cold pains of the head, 
purgeth the ſtomach and womb; it helpeth 
ſtonineſs of the Reins , and farthereth Con- 
ception. 


Conſerve of Sage. 


Ake new flowers of Sage one pound, 

' Sugar one pound; ſo beat them ro- 
gcther very ſmall in a marble Mortar, 
put them in a veſſel well glaſſed and 
j ſtceped,. ſect them in the Sun, tir 


thena 
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them daily ; it will laſt one year, | 
The Virtnes, 

Itis good inall cold hurts of the brain, 
it refreſheth the Stomach, it openeth ob- 
ſtcuctions, and takes - away ſuperflu- 
ous and hurtful humours from the ſto-1 
mach. 


eee 


Conſerve of the flowers of Lavender. 


Ake the flowers being new, ſo many 

as you pleaſe,and beat them with three! 
times their weight of white Sugar, after the| 
ſame manner as Roſemary flowers; they! 
will keep one year. 

The Virtues, | 

The Brain, the ſtomach, Liver, Spleen, 
and Womb it maketh warm, and iz 
good in: thre Svffocation of the Womb, 
hardneſs of the Spleen, and for the Apo- 
plex. 


BN —— 


Conſerve of Marjoram. 
He Conſerve is prepared as Bcttony, 1t | 
kcepcth a year. | em 


TheVirtnes. | 
It is good ayainſt the coicnels,; 
: 


p_ of the Brain, the Stomach , 
and } 


- 


i 
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and it trengthneth the Vital Spitits. 


Conſerve of Piony after the Italian way. 


T? the Spring take of the Flowers freſh 
half a pound, Sugar one pound, beat 
them together in a good ſtone Martar, then 
put theminaglaſs, and ſet them in the 
ſun for three months, ſtirring them daily 
with a wooden Spathula, 


The I irtues. 


It is good againſt the Falling-ſickneſs, 
and giddineſs of the head, it cleanſcth the 
Reins and Bladder. 


SESUACSS SPARSE 


4 


Touching Candies, as 
followeth, 


——— \ 


To Candy Roſemary-flowers in the Sun, 


Ake Gum-Dragon, and Rep it in 


£ 
Roſe-watcr, thea take the Roſe. | 


- maiy, 


—_— ——— 


mary flowers, good coloured, and well 
pickt, and wet them in the water that your 
Gum Dragon is ſteeped in, then take them 
out, and lay them upon a Paper, and ftrew 
fine Sugar over them; this do in the hot 
Sun, turning them, aud ſtrewing Sugar on 
them, till they are candied, and ſo keep 
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them for your uſe. 


__—— 


To make Sugar of Roſes, 


Taz the deepeſt coloured red Roſes, 
pick them, cut off the white bottoms, 
and dry your red leaves in an Oven, till they 
be as dryfas poſſible, then beat them to pow- 
der and fearſe them, then take half a pound 
of Sugar beaten fine, put it into your pan 
with as much fait water as will wet it; then 
ſet it in a chavfing-diſh of coals, and let it 
boyl till it be Sugar again, then put as much 


powder of Roſes that will make it look ve- 
ry red, ſtir thom well together, and when 
it is almoſt cold, out it into pales, and when 
it is throughly cold, take them off, and 
put them in boxes. 


T 9g\ 
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To Candy Pippins, Pears, Apricocks 
or Plums, 


Ake of theſe fruits being pared, and 
T ſtrew ſugar upon them as you do flow- 
er upon frying fiſh;then lay them on a board 
in a Pewter diſh, ſo put them into an O- 
ven as hot as for Manchet; as the liquor 
comes from them, pour forth, turn them, 
and ſtrew more Sugar on them, and ſprin- 
kle Roſewater on them, thus. turning and 
ſugaring of them three or four times, rill 
they be almoſt dry, then lay them on a Let- 
tice Wire, or on the bottom of a fieve in 
a warm Oven, after the bread is drawn out, 
till they be full dry , ſ@ you may keep them 
all the year. 


T0 candy or clear Rockgndy flowers. 


Ake ſpices, and boyl them in a Syrup 

of Sugar, then put in the flowers , boyl 
them till they be ſtiff, when you ſpread 
them on a Paper, lay them on round 
Wires in an earthen pan, then take as 
much hard Sugar as will kll your pan , 
and as much water as will melt the Su- 
gar , that is half a pint to every pound , 
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146 
then beat a dozen ſpoonfuls, of fair wa- 
ter, and the white of an Egg in a baſon, 
with a birchin red till it come to a Froth, 
when your Sugaris all melted and boyled, 
put the froth of the Egg inthe hot Syrup, 
and as it riſeth, drop in a little cold wa- 
ter; ſolect it boyl a little while, then ſcum 
it, then boyl it to a Candy height, that is, 
when you may draw it in ſmall threads be- 
tween your finger and your thumb : then 
pour forth all your Syrup that wil! run from 
it in your pan, then ſet it a drying one 
hour or two, which done, pick up the wi- 
ers, and take off the flowers, and lay them 
on papers, and ſo dry them, 


A Queens Delioh!t 


< 


To Candy Spaniſh flowers. 


Ake the Bloſſomes of divers ſorts of 

flowers, and make a ſyrup of water and 
ſugar, and boyl it very thick, then put in 
your Bloſſoms, and ſtir them in their boyl- 
ing, till it turn to Sugar again, then ſtir 
them with the back of a ſpoon, till the Su- 
gar fall/fromit; ſo you may keep them for 
Sallets all the year. 


«. AE. AGES Aa 


DO 
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| To Candy Grapes, Cherries or Barberies. 


[0 of theſe fruits, and ftrew fine 
| ſifred ſugar on them , as you do flower 
on frying fiſh, lay them on a lettice of wier 
.ina deep carthen pan, and put them into 
'an Oven, _ as hot as for manchet ; then take 
'them out, and turn them and ſugar them 
again, and ſprinkle alittle Roſe-water on 
| them, pour the Syrup forth as it comes from 
| them, thus turning and ſugaring them till 
'they be almoſtdry, then take them out of 
[the carthen pan, and ſay them on a lettice 
'of wicr, upon two billets of wood ina! 
| warm Oven, after the bread is drawn, till 
| they be dry and well candicd, 


——— 


Es 
—_— — --” 


| 
To Candy Suckets of Oranges, Lemons, \ 
Citrons, and Angelica, | 


| Ake, and boyl them in fair water 
| | tender, and ſhift them in three boyl- 
1ngs, fix or ſeven times, to take away their 
bitterneſs, then put them into as much 
Sugar as Will cover them , and fo let 
them boyl a walm or two, then take 
_ out, and dry them in a warm Oven 
as| 


Ls A "16:25 I-lieht. 
aS hot as Man. md being dry boil the 
Sugar to 8 Canc. + -izht, and ſo caſt your 
| Oranges into the . vi Sugar, and take them 
out again fuddenly, and then lay them up- 
on a lettice of Wyrc on the bottom of a 
Sieve in a warm Oven after the bread is 
drawn, ſtill warming the Oven till it be 
dry, and they-will be wcll Candyed, 


— — 
— 


To Candy the Orenge Roots. 


1 = the Orange Roots, being well and 
tenderly boyled , peth them and peel 
them, and waſh them out cf two or three 
waters;then dry them well with a fair cloth, 
then put them together two or three in a 
knot, then put theminto as much clarified 
[Sugar as will cover them, and fo let them 
| boil lieſurely, turning them well juntil you 
:ſee the Sugar drunk up into the Root ; then 
' haking them in the Baſon, to ſunder the 
' knots ; and when they wax dry,take them 
' up ſuddenly, and lay them on ſheets of 
white Paper, and ſo dry them before the 
fire an hour or two, and they will be Can- 
dyed. 


| 4 


| 
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To Candy Orange Peels after the Rtalian way, 


Ake Orange Pecls ſo often ſteeped in 
"Lb water, as you think convenient 
for their bitterneſs , then dry them gently, 
and Candy them with ſome convenient ſy- 
rup made with Sugar; ſome that are more 
grown, take away that ſpongious white un- 
der the yellow peels, others do both toge- 
ther. 


The Virtues, 
They corroborate the Stomach & Heart. 


| To Candy Citrons after the Spaniſh way. 


Ake Citron Peels ſo large as you pleaſe 
T the inner part been taken away, let 
them be ſteeped in a clear lay of water 
and aſhes for nine dayes, and ſhift them the 
fifth day, afterward waſh them in fair wa- 
ter till the bitterneſs be taken away, and 
that tkey grow ſweet, then let them be boil- 
led in fair water till they grow ſoft; the 
watry part being taken away, let them be 
ſteeped in a Veſlel of ſtone twenty four 
hours, with a Julip, made of white Sugar, 


and 


— 
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and three parts water, after let them be 
boiled upon a gentle fire, to Candineſs of 
Penidies or Paſte; being taken out of that, 
let them be put in a glaſs veſſel, one e: 


one, With the Julip of Roſes made ſome. 
what hard, or with Sugar ; ſome do add 
Amber and Musk to them. 
The Virtues, 
It comforteth the Stomach and Hearr, it 
helpeth Concoction, 


| 


To Candy Cherries the Italian way. 


_ Cherries before they are full ripe, 
the ſtones taken out, put clarified ſugar 
boiled to a height, then pour it on them, | {| 
—'1 


Chicory Roots Candyed the Italian way. | 


Ake Chicory new and green, the out-: 
ward Bark being taken away, then be- 
fore theybe candied,let them be cut in ſeve- 
ral parts, and gently boiled, that no bitter- 
neſs may remain, then fect them in the air, 
placed ſeverally, and put Sugar to them 
boiled to a height. | 
! 


| Touch. 
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$SSSSSSSUSLEABGAS 


| 
Touching Marmalets, and 
Quiddony, as followeth. 


— —I—_ 


To make Marwalct of Damſins. 


| Ake two quarts of Damlſins, that be 
|| roy ripe, and pare off the skins of 
three pints of them, then put them into an 
earthen pipkin, thoſe with the $x1as Undere 
moſt ; then ſet the pipkin into a pot of ſee- | 
thing water, and let the water ſceth apace 
until the Damlins be tender. Cover the 
Pipkin cloſe, that no water gets into them, 
and when they 'arc tender, put them out 
into an earthen pan., and take out” all 
the ſtones and skins, and weigh them , 
and take the weight with hat :d Sugar , 
then break the Sugar fine, and put it in- 
to the Damſins, then ſet it on the fire, 
and make it boil apace till it will come 
from 


| 


' 
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fro: tC 2 IOGME ON Lit Shivicls Lien take 
ir up, 43d put it into a glaſs but ſcum it 
C.Car 1n the boiling. 


—_——S_ 


To make white Marmalst of Quinces, 


Ake unpared Qi:inces, and boil them 

whole in fair water, peel.them and take 
all the pap from the coar, to every pound 
thereof, add three quarters of a pound of 
Sugar, boil it well till it come well from 
the pans bottom, then put it into boxes, 


To make Marmalet of any tender Plum, 


Ake your Plums, and boil them be- 
pot two diſhes on a Chafing-difh of 
coals, then ſtrain it, and take as much Sugar 
as the pulp doth weigh,and put toit as much 
Roſe-water, and fair water, as will melt it, 
that is, half a pinr of water to a pound of 
Sugar, and ſo boil it to a Candy height, 
then put the pulp into hot Sugar, with the 
| pap of a roaſted apple. Inlike manner you 
muſt put roaſted Apples to make Paſt Royal 
of it, or cl{cit will be tough in the drying, 


Tg 


TR 


| 


j 
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To make Orange Marmalet. 


——-T4 Ake Oranges,pare them as thin as you 
y : boil them in four ſcveral waters; 
let them be very ſeft before you take them 
out , then take two quarts of Spring-wa- 
ter put thereto twenty Pippins pared, quar-| 
tered, and coared , lect them boil till all the 
vertue be out , take heed they do not loſe 
the colour ; then ſtrain them, put to every 
pint of water a pound of Sugar, boil it al- 
moſt to a Candy height, then take out all 
the meat out of the Oranges, lice the peel 
in long ſlits as thin as you can, then put in 
your peel with the juyce of two Lemmons , 
and one half Orange, then boil it to al 
Candy. 


' 


| 


To make Quiddony of Pippins of Ruby, 


or any Amber colour | 


TY Pippins,and cut them in quarters, 
and pare them, and boil them with 
'as much fair water as will cover them, till 
[they be tender, and ſunk into the water, 
'then ſtrain all the liquor from the Pulp, 
then take a pint of that liquor, and half a 
M pound 


— 


ONS i 


| 
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pound of Sugar, and boil it till it be a 
quaking gelly on the back of a ſpoon ; ſo 
then pour it on your moulds, bcing taken! 
out uf fair water ; then being cold turn 
them on a wet trencher, and ſo ſlide them} 
into the boxes, and if you would have it! 
ruddy colour, then boil it leauſrely cloſe c0- 
vercd , till it be as red as Claret Wine , ſo 
may you conceive, the differences in the 
boiling of it ; remember to boil your Quin- 
ces in Apple-water as you do your Plums. 


— 


To make Quiddony of all kinds of Plums. 
#Þ Ake your Apple, water, and boil the 


Plums in ittill it be red as claret wine, 
and when you have made it ſtrong of the 
Plums, put to every pint half a pound 
of Sugar and ſo boil it till adrop of it} 
hang on the back of a ſpoon Jike a qua-| 
king gelly. If you will have it of an Am- 


ber colour, then boil it with a quick. | 
| fire, that is all the difference of the co. 
louring of it. : 


| or" 1 


} 
[1 


' 


| — Dn 


| 


\ſceds and long ſtrings, and with a 
'Knite make it as fine as the Pap of 
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To make Marmalet of Oranges, or 
Orange Cakes, &C. . | 
Ake the yellowelt and faireſt Oran 
ges, and watcr them three days, ſhift-| 
ing the water twice a day, pare them! 
as thin as you poſſible can, boil them! 
in a Water changed five or fix times, 
until the bitterneſs of the Orange be! 
boiled out ; thoſe that you preſerve, 
muſt be cut in halves , but thoſe for! 
Marmalet muſt be boiled whole , let: 
them be very tender, and lice them very 
thin on a Trencher , taking out the! 


an Apple ; then weigh your Pap of O-|j 
ranges, and to a pound of it, take a 
pound and a half of ſugar ; then you muſt 
[have Pippins boiled ready in a Skillet 
'of fair water, and take the Pap of| 
them made tine on a Trencher, and the 
ſtrings taken out, { but take not halt 
ſo much Pippins as Oranges) then 
take the weight of it in Sugar , and 
mix it both together in. a filver or 
carthen dith 3 and ſet it on the coals! 
to dry ;the water out of it, {as you 

M 2 do 


, 
, 
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— 7 — — 
——— 


do with Quince Marmalet ) -when your Su- 
gat is Candy height, put in your tuff, and 
boil it till you think it Riff enough, Rir- 
ring it continually : if you pleaſe you may 
put alittle Musk init. 


$2660062-C66602.8 


Touching Paſtrey and 
Paſties, 


To make Snear Cakes. 


A KE three pound of the fineſt 
Wheat Flower, one pound of 
fine Sugar, Cloves and Mace of 
each one ounce finely ſearſed., 
| {two poundof butter, alittle Roſe-water, 
' [knead and mould this very well toge- 
ther , melt your Butter as you put it in; 
then mould it with your hand forth up. 
on aboard , cut them round with a 
glaſs, then lay them on papers, and 
_- them in an Oven , be ſure your 


Oven 


— — 
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Oven be not too hot, ſo let them ſtand till 
they be coloured enough. 


DD —— 


To make clear Cakes of Plums. 


Ake Plums of any forts, Raſpiſs are the 

beſt, put them in a ſtone Jug, into a 
pot of ſecthing water, and when they arc 
diſſolved, ſtrain them together through a 
fair cloth, and take to a pint of that a pound 
of Sugar, put to as much color as will melt 
it, and boil to a Candy height ; boil the li- 
quor likewiſe in another Poſnet, then put 
them ſeething hot together , and ſv boil a 
little while ſtirring them together, then put 
them into glaſſes, and ſet them in an O- 
ven or Stove in a drying heat, let them ſtand 
ſo two or three weeks, and never be cold, 
removing them from one warm place to a- 
nother, they will turn in a weck; beware 
you ſet them not too hot, for they will be 
tough ; ſo every day turn them till they be 
dry ; they will be very clear. 


CO — — — 


To make Paſte of Oranges and Lemons, 


them tender in water, changing them 


T= your Oranges well colourcd, boil 
| WW M 3 ſx] 
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lx or ſeven times in the boiling, put into | 
the firſt water one handful of Salt, and. 
[then beat them in a wooden bowl with a\ 
wooden peſtle, and then ſtrain them 
through a piece of Cuſhion Canvas, then 
take ſomewhat more than the weight of 
them in Svgar, then boil it, dry and fathion 
it as you pleaſe, 


1 


To make Raiberry Cakes. 


Ake Rasberrics, and put them into a, 
Gallipot, cover them cloſe, and ſet | 

them into a skillet of water, and let them | 
boil till they arc all tro maſh, then rub them 
through a ſtrainer of Cuſhion Canvas, put | 
the liquor into a filver bafon, and ſet it upon | 
a very quick fire; and put into it one hand- ' 
ful or two of whole Rasberries, according | 
to the quantity of your l1quor: and as you, 
ſhall like to have ſeeds in your paſte; 
Thus let it boil very faſt till it be thick ;; 
| [and continually ſtir, leſt it burn then 
| frake two ſilver diſhes that are of a' 
weight, and put them into your Scales, i 
inthe one put the Raſpiſs ſtuff, and in 
.* [the other double refined Sugar , finely 
' [beaten, as much as the weight of Raſpiſs 
| ' ſtuff; 


—  — — > ——— — 
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ſtuff; then put as much water to the Sugar 
as will melt it, ſct it upon the fire, and let 
it boil till it be very high Candyed, then 
take it from the fire, and put your Rafpi(s' 
Nuff into it; and when your Sugar and/ 
Rasberries are very well mixt together ; 
and the Sugar well melted from about the} 
difh, ( which if it will not do from the fire, 
ſct it on again) but let it not boil in any| 
'cale ; when it is pretty cool, lay it by! 
| ſpoonfuls in places, and put it into your 
'{tuff, keeping temperate fire to it twice a 
Cay till it be candyc4 that will turn them 
;joyn two of the picces together, to make 
the Cake the thicker, 


To make Paſte of Gen: Citrons. 


AkeCitrons & dull hem in their chins, 

j == ſcrape all the pulp {79m tie cozr, 
ſtrain it through a picce of Culi.:on Cane :5, 
take twice the weight of the Pulp in 51gar, 
put to it twice as much water as wilt mel. ir, 
| that is, half a pint to every pour. of Su- 
gar, boil it toa Candy height; dry the Pulp 
| upon a Chafing-diſh of Coales , then put 
the Syrup and the Pulp hot together, boil 
it with ſtirring until ic will lic upon a Pyc- 
M 4 plate, 
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frac, ſetitin a warm ſtone Oven upon 
':wo billets of wood, from the heat of the 
: Oven, all one night, in the morning turn 
jit, and fect it in the like heat again, ſo turn it 
cvery day till it be dry. 


To make a French T art. 


| Ake a quarter of Almonds, or there- 
7 abouts, and peel them, then beat them 
in a Mortar, take the white of the breaſt of 
a cold Capon, and take ſo much Lard as 
twice the quantity of the Capon , and ſo 
much Butter, or rather more, and half a 
| Marrow-bone , and if the Bone be little, 
then all the marrow, with the juice of one 
Lemon; beat them all together in a Mor- 
!rar very well, then put in one half pound 
of Loaf-ſugar grated, thea take a good 
piece of Citron, cut it in ſmall pieces, and 
half a quarter of Piſtanius, mingle all 
theſe together, take ſome flower, and the 
yolks of two or three Eggs, and ſome 
ſweet Butter, and work it with cold water. 
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To make Cakes of Pear-plums. 


Ake to a pound of the clear, or of the 
pulp, a pound of Sugar, and boil it to 
a Sugar again, then break it as ſmall as you : 
can, and put in the clear, when your Sugar | 
is well melted in it, and almoſt cold, pur it 
in glaſs plates, and ſet them into your ſtove. 
as faſtas you can, with coals uuder them, 
and ſo twice a day whileſt they be dry e-, 
nough to cut ; if you make them of the' 
clear, you muſt make paſte of Apples to 
lay upon them, you muſt ſcald them, and 
beat them very well, and ſo uſe them as you; 
do your Plums, and then you may put them 
into what faſhion you pleaſe, 


To maks Cakes, VIZ. 


Ake a pound of Sugar finely beaten, 
four yolks of Eggs, two whites, one 
half pound of Butter waſht in m Roſe. wa- 
ter, ſix ſpoonfuls of ſweet Cream warmed, 
one pound of Currans well pickt, as muck 
flower 5s will make it vp, mingle them well; 
together, make them into Cakes, bake them; 
in un Oven; almoſt as hot as for Man-j 
M5 Ghct, | 


%._——— 
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chet , half an hour will bake them, 


To. make a Cake the way of the Royal Prin- 
ceſs, the Lady Elizabeth, Daughter to 
King CHARLES the Firſt. 


= half a peck of Flower, half a pint 
of Roſe-water, a pint of Alesyeaſt, 
k pint of Cream, boil it, a pouud and an 
halt of Butter, ſix Ezgs, ( leave out the 
whites ) four pound of Currans, one half 
pound of Sugar, one Nutmeg, and alittle 
Salt, work it very well, and let it ſtand half 
jan hour by the fire, and then work it again, 
and then make it up, and let it ſtand an hour 
1and a half, inthe Oven; let not your Oven 
'bc too hot, 


—_—— 


T o make Paſte of Apricocks. 


1 
ma Ake your Apricocks, and pare them, 

'T and tone them, then boil them ten-] | 
| ter betwixt two dithes on a Chafing-diſh of | 
Coals: then being coid, lay it forth on a 
| white thee of paper; then take as much 
' Sugar as i: doth weigh, & boilit toa Candy] | 
þ e12ut, with as much Roſe-yater and fan| | 
y watet 


'y 


I 


—__— 


A Queens Delight, 63 


water as will melt the Sugar ; then put the 
Pulp into the Sugar, and fo let it boil till ic 
be as thick as for Marmalct, now and then 
ſtirring of it; then faſhion it upon a Pyc- 
plate like to half Apricocks, and the next 
day cloſe the half Apricocks to the other, 
and when they are dry, they will be as clear 
as Amber, and eat much better than Apti- 
cocks it ſelf. 


— SA 


To make Paſte of Tippins like leaves, and 
ſome like Plams, with their ſtones 
and ſtalks in them, 


. 


-x+Akc Pippins pared and coarcd, ant; 
L cut in pieces, and boiled tender, ſe 
ſtrain them , and take as much Suyar as | 
the Pulp doth weigh, and boil it to J 
Candy height, with as mnch Rofe.wa-j 
'rer, 2nd fair water as will melt it, then Put | 


1 | 
|the putp into the hot Sugar, and let ir hoz}! 
until it be as thick as Marmalct ; then {4:1 
on it on a Pyc-plate, like Oaxen-lcaves, a:1.; 
ſomelike half Plums, the next day cloſe the} 
half Plums together; and if you pleaſe you? þ 
may put the ſtones and tks in them, andi i 
dry them in 2n Oven, you 551 hbayel | 


' 
; 


them look greed, make tt i, 


ow 
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pinsare green; and if you will have them 
took red, put a little Conſerve of Barberries 
inthe Paſte, and if you will keep any of it 
all the year, you muſt make it as thin as 
Tart uf} and put it in Gallipots, 


—_— — 


To make Paſte of Elecampane roots, and excel- 
lent remedy for the Cough of the Lungs, 


T Ake the youngeſt Elecampane roots, 
& and ;boil them reaſonably tender; then 
pith them and peel them ; and ſs beat it in 
a Mortar, then take twice as much Sugar as 
the Pulp doth weigh, and ſo boil it to a 
Candy height, with as much Roſe-water as 
will melt it; then put the Pulp into the 
Sugar , with the Pap of a Roaſted-apple, 
then let it boil till it be thick, then dropit 
on a pyc-plate, and ſo dry itin an Oven 
till it be dry. 


C——_ 


To make Paſte of flowers of the colour of 
| Marble, taſting of natural flowers, 


FI TAke every ſort of pleaſing Flowers, 
as Violets, Cowſlips, Gillyeflowers, 
Roſes or Matigolds, and beat them in a 


Mor- 
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Mortar, each flower by it ſelf with Sugar, 
till the Sugar become the colour of the 
flower, then put a little Gum-Dragon fteept 
in water into it, and beat it into a perfect 
paſte; and when you have half a dozen co- 
lours, every flower will take of his nature, 
then rowl the paſte therein, and lay one 
piece upon another, in mingling ſort, ſo 
rowl your Paſte in ſmall rowls, as big and 
as long as your finger, then cut it off the 
bigneſs of a ſmall Nut, everthwart, and fo 
rowl them thin, that you ny ſce a Knife 
through them, ſo dry them before the fire 
till they be dry. 


| — 


To make Paſte of Ratberries or Eng+ 
tiſh Currans. 


| Akeany of the Frails, and boil them 
Em on a Chafing-diſh of Coals be- |! 
twixt two diſhes and ſtrain them, with | 
the pap of a roaſted Apple, tlien take as |! 
much Sugar as the Pulp doth weigh, and 
boil it to a Candy height, with as much 
Roſe-water as will melt it; then put the 
Pulp into the hot Suger, and let it boil |! 
leiſurely till you ſec it as thick as Mar- 


_— then faſhion it oa a Pye-plate, and || 
put þ 
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put it into the Oven with two billets of 
wood, that the place touch not the bottom, 
and fo let them dry leiſurely till they be dry. 


To make Naples Bicket. 


# are made of, and put toit an ounce of 
{ [Pine-apple-ſceds in a quarter of a pound of 
' [Ruff, for that is all the difference between 
the Macharoons and the Naples Bisket, 


yy of the ſame tiff the Macharoons 


— —— 


To make Italian Bizkets, 


Ake a quarter of a pound of fearſed 
Sugar, and beat it in an Alablaſter Mor- 
tar with the white of an Egg, end a little 
Gum-Dragon ſteept in Roſe-water, to bring 
it to a perfect paſte, then mould it up with a 
little Anniſeed and a grain of Musk; then 
make it vp like Dutch bread, and bake it on 
a Pyec-plate in a warm Oven till they riſe 
' [ſomewhat high and white, take them our, 
hut handle them not till they ,be throughly 
dry and coid, 


To 


A Queens Delight, 67 


To make Prince Buckets, 


Ake a pound of ſearſed Sugar, and a 
T pound of fine flower, eight Eggs with 
two of the reddeſt Yolks taken out, and fo 
beat together one whole hour,then take you 
Coffins, and indoice them over with Butter 
very thin, then put to it an ounce of Anni- 
ſeeds, fine duſted, and when you are ready to 
fill your Coffins, put in the Anniſeeds, and 
ſo bake it in an Oven as hot as for Manchet, 


— <— — 


To make Marchpane to Ice and Gild, and gar- 
xiſh it according to Art. 


Ake Almonds, and blanch them out of 

ſeething water, and beat them till they 
come to a fine paſtc in a ſtone Martar, then 
take fine ſearſed Sugar, and ſo beat it all to- 
gcther till it come to a perfect paſte, put- 
ting in now and then a ſpoonful of Roſe. 
water, to keep it from boyling; then cover 
your Marchpane with a ſheet of paper as 


|big as a Charger , then {cut it round by 


that Charger, and ſet an cdge about it as 
about a Tart, then bottom it with Wafers, 


[then bake it in an Oven, orin a Baking-pan, 


and 


— — —— 
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and when it is hard and dry, take it out of 
the Oven, and Ice it with Roſe-water and 
Sugar, and the white of an Egg, being as 
thick as butter, and ſpread it ever thin with 
two or three feathers ; and then put it into 
the Oven again, and when you ſee it riſe 
high and white, take it out again and gar- 
niſh it with ſome pretty conceit , and ſtick 
ſome long Comfits upright in it, ſo gild 
it, then ſtrew Biskets and Carawayes on it, 
If your Marchpane be Oyly in beating, then 
put toit as much Roſe-water as will make 
it almoſt as thin as to Ice. 


Lozenges. 


Ake Bloſſoms of Flowers, and beat 
them in a bowl-diſh, and put them in-as 
much clarified Sugar as may come to the 
colour of the cover, then boil them with 
ſtirring, till it is come Sugar again; then 


| | [beat it fine, and ſerſe it, and ſo work it up} 


to paſte with a little Gum-Oragon, ſteep it 
in Roſe-water, then print it with your 
mould, and being dry, keep it up. 
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To wake Walnuts Artificial. 


Ake ſearſed Sugar, and Cinnamon, of 
quautity alike, work it up with a little 
Gum-Dragon, ſteep it in Roſe-water, and 
print it in a mould made like a Walnut- 
ſhell, then take white Sugar Plates, print it 
in a mould made like a Walnut kernel, ſo 


when they are both dry, cloſe them up to- 
gether with a little Gum-Dragon betwixt, 
and they will dry as they lie. 


— —  - —  . — O——— —— 


To make Collops likg Bacon of Marchpane. 


TAke ſome of your Marchpane Paſte, 

and work it in red Saunders, till it be 

red; then rowl a broad ſheet of white 

Paſte, and the ſheet of red Paſte, three of 

the white, and four of the red, and ſo one 

upon another in mingled ſorts, every red be. 

tween, then cut it overthwart, till it look 
like Collops of Bacon, then dry it. 


To make Artificial Frnits, 
Ake a Mould made of Alablaſter, three| / 
yolks, and tye two pieces At | 
y 
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[ 2y th, warer an hour, and take as 
much ; will fill up your mould, and 
boi! i = Chriſts, then pour ir ints 
your - .d- 1ly, and clap on the lid, 
lrou, with your hand, and it will 
'bc cllow, then colour it with 
'w ; plcaſe,” half red, or half 
{ye 1ay yellow it with a little 
(Sa!...... 'ter, 

eo Be H $A Þ 
Gl 0 of WW  % > PQ 


Touching 7rei-rves and 
adi, 


— es ———_ 


To maks an excellent Perfume to burn be- 
tween two Roſe Leaves. 


| 


Storax, half a dozen drops of the wa- 

ter of Cloves, ſix grains of Musk, 
alittle Gum- Dragon ſteept in water, and 
cat 


x | | "Sta an ounce of Juniper, an ounce of 


| Dr 
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beat all this .to paſte, then roll it in 
little pieces as big as you pleaſe, then put 
them betwixt ſtwo Roſe-lcaves, and ſo dry 
them in adiſh in an Qven, and being ſo dry- 
ced,they will burn with a moſt pleaſant ſmell, 


_— 


To make Pomander. 


T2 an ounce of Benjamin, an ounce of 
Storax, & an ounce of Laudanum, heat 
a Mortar very hot, and beat all cheſe Gums 
to a perfect paſte; in beating of it, put in 
ſix grains of Musk, four grains of Civet ; 
when you have beaten all this to a fine paſte 
with your hands with Roſe-water, rowl it 
round betwixt your hands, and make holes 
in the beads, and ſo ſtring them while they 
be hot, 


To makg an Ipſwitch Water. 


Ake a pound of fine white Caſtle. ſoap, 
ſhave it thin in a pint of Roſe-water, & 
let it ſtand two or three days; then pour all 
the water from it, and put to it half a pint 


of freſh water; and ſv l:t it ftand one | 
whole day, then pour out that, and put half | 


[ 
| 
| 
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a pint more, and let it ſtand a night more? 
then put to it half an ounce of powder 
called ſweet Marjoram, a quarter of an 
ounce of the powder of Winter-Savory , 
two or three drops of the Oyl of Spike, 
and the Qyl of Cloves, three grains of 
Musk, and as much Ambergreeſe; work 
all theſe together in a fair Morter , with 
| [the powder of an Almond Cake dryed, and 
beaten as ſmall as fine flower, ſo rowl it 
round in your hands in Roſe-water. 


To make a ſweet Smell, 


s þ Ake the Maſte of a ſweet Apple.tree, 
being gathered betwixt the two Lady: 
dayes, and put to it a quarter of Damask 
Roſe-water, and dry it in a diſh in an Oven; 
wet it in drying two or three times with 
Roſe-water, then put to it an ounce of Ben- 
jamin, an ounce of Storax Calaminte : 
theſe Gums being beaten to powder, with a 
few leaves of Roſes, then you may put 
what coſt of Smells you will beſtow, as 
much Civet or Ambergreeſe, and beat it all 
together in a Pomander ora Bracelet, 


Touch- 


Ns 
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Touching Wines 


_—*» 


To makg Hypocras. | 


Ake four Gallons of Claret Wine, 

cight ounces of Cinnamon, three O- 

ranges, of Ginger, Cloves, and Nut- 
megs a ſmall quantity, Sugar fix 
pound, three ſprigs of Roſemary , bruiſe 
all the Spices ſomewhat ſmall, and ſo put 
them into the Wine, and keep them cloſe 
ſtopped, and often ſhaked together a day 
or two, then let it run through a Gelly bag 
twice or thrice with a quart of new Milk, 


——— 


The Lady Thoraburghs Syrup of Elders. 


Ake Elder-berries when they be red, 
T bruiſe them in ſtone Morter, ſtrain 
the juice, and boil it toa comſumption of 
almoſt half, ſcum it very clear, take is 


off | 


AM — 
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off the fire whuleſt it is hot, put in Sugar 
to the thickneſs of a Syrup; put it no more 
on the fire, when it is cold, -put it into 
Glaſſes, not filling them to the top, for it 
will work like Beer, 

This :cleanſeth the: ftomach and ſpleen, 
and taketh away all obſtruQions of the Li- 
ver, by taking the quantity of a ſpoonful in 
a morning, and faſting a ſhort time after it. 


To make Gelly of Raſpis the beſt way. 


Ake the Raſpis, and- ſet them over thc 

fire in a Poſnet, and gather out the thin 
juice, the bottom of the sKillet-being cool. 
ed with fair water, and ſtrain it with a fine 
ſtrainer, and when you have as much as you 
will, then weigh it with Sugar , and boil 
them till they come to a Gelly, which you 
may perceive by drawing your finger on the 
back of the ſpoon, 


Todry Fox Skins. 


'Ake your Shee Fox Skins, nail them 
'F upon a' board as ſtrait as youcan, then 
bruſh: them as-clear: as- you can, then take 

__ _ ans 


: 


- 


&oua Fortis, and put into i; 2 per e 
and Ciill put in more as lon! ii 
ſolve it, then waſh your «ki: 02: with this 


CO OO — - PO I EE—_— 


| "2, 
C 


water, and ſet it to dry in *''£ Sun'; and 
when it is dry, waſh it over with the ſpirits 
of wine; this muſt be done an hotteſt time 
of Summer, 


Choice Secrets made 
known. 


To make true Majeſtery of Pearl, 


Iffolve two or three ounces of fine 
ID ſced Pearl in diftilled Vinegar, and 
when it is perfecily diffolved; and 

all taken up, pour the Vinegar into a 


cl#an glaſs Baſon; then drop ſome ſew drops 


down 


uy Oyl of Tartar upon it, and it will caſt 


—_—_— 
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down the Pearl into fine powder , then 
pour the Vinegar clean off ſoftly , then 
put to the Pearl clear Conduit or Spring 
water; pour that off, and do ſe often un- 


till the taſte of the Vinegar and Tartar be! 


clean gone, then dry the powder of 
Pearl upon warm embers, and keep it for 
your uſe. 


How to make Hair grow. 


Ake half a pound of Aqua Mellis in| - 


the Spring time of the year, warm a lit- 
tle of it every morning when you rife, in a 
Sawcer, and tyca little ſpunge to a fine 
box comb, and dip it in the water, and 
therewith moiſten the roots of the Hair, 
in combing it, and it will grow long, thick, 
and curled in a very ſhort time. 


— 


To write Letters of Secret, that they cannot 
be read without the direftions following. 


Ake fine Allum, beat it ſmall, and put 

a reaſonable quantity of it into water, 
then write with the ſaid water. 

The work cannot be read, but by ſteep- 

ing your paper in fair running-water.. 


You 


—_—_ 


ht tt 


5 in 
 lit- 
in a 
fine 
and 
lair | 
lick, 


—— 


annot 


D 


d put 
atcr , 


tcp» | 
; You 


— 


fore the hte. 
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| 

| 

| 
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You may likewiſe write with Vinegar , 
or the juice of Lemon or Onion; if you 
woul4 read the fame, you mult hold it be- 


How to keep Wine from ſawring. 


YE apiece of very ſalt Bacon on the 

inſide of your barrel,ſo as it touch not 
.the Wine, which will preſerve Wiac from 
| fOWECrINg. 


To take out [pots of Greaſe, or Oyl. 


D wr bones of ſheeps feet, burn them 
almoſt to aſhes, then bruiſe them to 
powder, and put of it on the ſpot, and lay 


'the powder becomes black, lay on frethin 
[the place till it fetch out the ſpots, which 
| will be done 11 a very (hort time, 


To make H#ir grow black,, tmourh a#y colour.}: 


Ake a lictle Aqua Fortis, put thercin 
a groat or [ixpence, as to the quan» 
N 


tity 
4 
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it in the Sun when it (hineth hotteſt, when], 


j 
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| 


| 


| 
| 
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tity of the aforeſaid watcr, then ſet both 
to diſſolve before the fire, then dip a 
ſmall fpunge in the ſatd water, and wet 
your beard or hair therewith; but touch 
not the skin. 


——————_—. 
— 


King Edward's Perfume, 


TJ ke twelve ſpoonfuls of right red Roſe- 

water, the weight of ſixpence in fine 
powder of Sugar , and boyl it on hot Em- 
bers ana Ceals ſoftly, and the houſe will 
ſmell as though it were full of Roſes ; but 
you mult burn the ſweet Cypreſs wood be- 
forc, to take away the grols air, 


Ces 


- Mo abherh? 
Lueen Elizabeth's Perfume. 


—_— cight ſpoonfuls of Compourd wa- 
ter , the weight of two pence in fine 
powder of Sugar, and boyl it on hot Em- 


{bers and Coals, ſoſtly, and hall an ounce of 


[weet Magioram eried in the Sun, thc 
weight of tw-pence of the Power * 
Bzojamin, This Perfume is very ſweet, 
an4 good for the time. 


A-. 
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Ar. Ferene of the New Exchange, Perfu- | 
mer to the Queen, bis rare Dentiſrice , 
| ſo much approved of at Court. 
'Tlrſt rake cight ovnces of Irivs roots ,! 
alſo four ounces of Pomiſtone, und cight* 
onnces of Cutel bone, alſo cight ounces ef 
Mother of Pcarl, and cight ounces of Cor. | 
'xal, anda pound of Brick if you defirete} 
' make them red;but he did oftner make them! 
[white 3 and then inſtead of the Brick, did 
'take a pound of fine Alablaſter: all this being 
throughly beaten , and lifted through a fine 
ſearſe, the powder is then ready prepared 
[/to make up ina paſt, which mult be done 
'as follows. 


| 


To mak the ſaid Powder into Paſt, 
TX a little Gum Dragant, andlay it in 


| ſteep twelve hours, in Orange flower 
water, or Damask Roſe water, and when it 
is diſſulved, take the ſweet Gum, and grind 
.1t on a Marblc-itene with the aforcſaid 
; powder, and mixing ſome crums of white- 
| brea1, it will come into a Paſte, the which 
'vou may make Dentifrices,of what ſhape or 
jaſhicn you picaſe, but rolls is the moſt; 
c011M90c10Uus for your vic, 
N 2 The 


M—_ 
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The Receipt of the Lady Kents powder, pre- 
ſenzed by her Lady ſhip to the Queen. 


Ake white Amber,Crabs eyes,red Cor- | 
T ral, Harts. horn and Pear| , all prepared ; 
ſeveral, of each alike proportion , tear and 
mingle them, then take Harts h+:n ocllv, 
that kath ſome Safſron put iato a bag, dil. 
' ſolve intoit While the geily 1 is Warm, Tt! hen 
let the gelly cool, and therewith makea! 
| paſt of the powders , which beivg made vp: 
into little balls, you muſt cry gently by the | 
fire fide, Pezrlis prepared by ailluiving It} 
wi:h the juice of Lemons, Amber prepared | 
by m—_— ir to powder; ſo alio Crabs cycs 

34 Coral, Harts-horn prepared by burn- 
ng it in the fire, and taking the ſhires of it 
eſpeciaily, the pith wio!ly rcz<Red, 


— — i OC OO N_—  ___ 


i AcCordial Watcr of Sir \Valcter Ralcigh, 
ID gallon of Straw berrics, ard pu tt 


them 1n:o a pint of A,wa ite, let them | 
:and ſo four or live days, lirain them ECiNt- 
y out, and {weeten the water 35 you pleaſc 
with fine Sugar ; or clic with Perfume. 


i 
{ 58 
f1 

| 
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The L acy Malets C ordial Watcy. 


Ake a pound of fine Sugar beaten and 

Þ i— to it a Guart of running-water,pour! 
P three or four times through a bag:then pur! 
[a pint of Damask Roſe water, which you 
mult always pour ſtill through the bag, then 
four pennvworth of Ange ica water ,, four 
-pence in QChve-water, To pence of Roſs 
'Solis, one pint of Cinzmon-water , or| 
[three pints and half of A:a:vite , a5 you! 
' fiad ir ia raſte ; - pur all chefe 162eriror free} 
/or four times thronzh ne bag « or iran , 
'and then take half an ounce of good Mus 
kallis,and cut them groſly, avd put them in| 


{to a gtaſs,and till chem with the water, cc 
; . 


| 

| —— — 
A Sovereion Water ef Dr. S:cp'1ens , which 
t be long i times aſed wrerewith he aid many 
' Cures; he keptit [ecretly rill alin. before 

i hisdeath, and then he gave it to the Lord. 
Arch biſhop of Cante:bury in writins betur | 


as followetb, vIL. | 
! 


1 Ake a Gallon of good Gaſcoine Wine, 
and take Ginger,Gallingale,Cinamon, 
N 3 Nut- 


_ 
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Nutmegs, Cloves, Grains, Auniſceds, Fen - 
nii-fecd, of every of them a dram, then 
take Carraway feed, of red Mints, Roſes, 
Thime, Pcllitory of the Wall, Roſemary , 
\Viid Thyme, Camomile, the leaves if you 
; Cannot get the flowers, of ſmall Lavender, 
of cach a handful,then bray the Spices ſmall, 
and bray the Hearbs, and put all into the 
Wine, and let it ſtand ſo twelve hours, ſtir- 
;ring it divers times, then {till it in a Lim- 
beck, and keep the firſt water, for it is beſt, 
then put the ſecond water by it ſelf, for it is 
good, but not of ſuch vertucs, &c. 


The Vertwes of this Water. 


It comforts the Spirits Vital , andhelps 
all inward Diſcaſcs that come of cold, it 1s 
good againſt the ſhaking of the Palſiez it 
Cures the contraction of the Sinews, helps 
the conception of Women if they be Bar. 
ren, it kills the Worms in the Belly and 
Stomach ; it curcs the cold Droplic, and 
helps the Stone in the Bladder, and in the 
Reins of the Back; it helps ſhortly the 
ſtinking breath, and whoſoever uſeth this 
Water morning and evening, ( and not too 
(often ) ir preſerveth him in good liking, and 


way make him ſcem young very long, and 
CoM- | 
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water did Dr. Stepbens preſerve his life, till 
extream age would not let him go or ſtand , 
and he continued five years, when all the 
Phyſitians judged he would not live a year 
longer , nor did ke uſe any other Medicine 
but this, &c, 


A Plavue Water to be taken one ſpoonful every 
four hours with one ſweat every time- 
TY Scabious, Bettony, Pimpernel,and 
Turmentine roots, of each a pound, 
tteep theſe all night in three gallons of 
ſtrong Beer, and diſtill them all in a Lim- 
beck, and when you uſe it, take a ſpoonful 
thercof every four hours, and ſweat well 
aftcr it, draw two quarts of water, if your 
Beer be ſtrong, and mingle them both to- 
gether, 


| Poppy-Water. 

hee four pound of the flower of Pop- 
pics well pickt and ſifred,ſtcep them all 

night in three Gallons of Ale that 

is ttrong, and till it in a Limbeck ; you 

may draw two quarts,the one will bz {trong 


comforteth nature marvelouſly ; with this 


——_C 


and the other will be ſmall, c>c. 
N 4. Al 
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| 
A Water for a Conſumpticn, or for a 
Eran that ts weak. 


—_— Cream (or new miikY and Claret- | 
| wine, of cach thrce pints, of Violet-. 
flowers, Buglols and Borage-flowers, of 
leach a fpoogfu}, Comfrey, Knot-grafs, and +: 
| Ptantain , of theſe halt a handful, three or * 
four Pome-waters fliced,a ſtick of Liquoridb, - 
ome Pompicn ſceis and firings; pur to 
| Fthis a Cock that hath been chiſcd and bear- ' 
jen before he was killed, drefsiras toboyl, | 
and parboil it until there be no blood in it ;; © 
ichen put them ina pot, and ſet them over | 
your Limbeck, and the ſoft fire; draw out 
a pottle of water , then put your water ina - 


Pipkin over a Charcoal fire, and boyl it a 


+ {while, diſſolve thercin fix ounces of white | 


{Sugar-candy, and two penny weight of Saf- 
frons when it is cold ftrain it into a glaſs, 
and let the Patient drink three or four : 
[ſpoonfuls, tiiree or four times a day blood- : 
| [warm; your Cock muſt be cut into ſmall. 
pieces,andthe bones broken, and in caſe the 
flowers and hearbs arc hard to come by, a : 
''poonful of their ſtilled waters areto be / 
uted, 
Another 
| 


———CCC—— — 
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Another of the ſame. 


Muſcadine,half a pint of red Roſe-wa. 
ter, a penny Manchet ſliced thin, two hand- 
fuls of Raiſins of the Sun ſtoned, a quarter 
of a pound of fine Sugar.fixtcen Eggs beat- 
cn; mix all theſe together, then diltill them 
1ina common ſtill with a ſoft fire, then let 
the Patient drink three or four ſpoonfuls at 
a time blood-warm , being ſwectned with 


when your things are all.in the ſtill, ſtrew 
four ounces of Cinnamon beaten : this wa- 
ter is good to put into broath, &c. 


Avood $ tomacy Water. 


; Ake-a quart of Aqua Compoſita, . or 
T Aqua vitz; ( the ſmaller) and put in- 


ſweet Marjoram, a little. Pellitory - of 
the Wall, a little Bettony and Balm , .of 


| each a Ilttle h :ogdful, Cinnamon - half an t- 
| Ounce, Nutmcgs a dram, Anniſceds; .Co- 
| 5 m—_— | 
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T Ake a pottle of good Milk, one piat of 


$5 | 


| 


Manns Chriſti made with Corral and Pearl ; | 


'tu it ane hanful of Cowflip flowers ,{ - 
a good haniful of. Roſemary flowers, : 


,. 
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c.ander ſceds,Caroway ſeeds, Gromel ſceds, 
Juniper berries, of each a dram, bruiſe the 
(pice and feed , and put them into Aqua 
Compolſita, or aqt 1a vite, with your heatbs 
together, and put into them a pound 
of very hne Sugar, ſtir them well roge- 
ther , and put them into a elaſs, and Jet 
” ſtand in the Sun nine days, and ſtir it every 

day; two or three Dates, and aliitle race 
of Ginger ſliced into it will make it the 
(better, eſpecially againſt wind, &s, | 


+ 


— — — ————— 


A Bas of Purging Ale. 


7 gn of Agrimony, Speedwel, Liver 
wort, Scurvy-graſs, Watcr-crelles, of, 
each a handful, of Monk, of Rhubarb, and 
ired Maddcr, "of each half a pornJ, of 
Horſc.radiines three ounces, Liquo:ilh two 
ounces, Saflafrage four ounces, Sena ſeven 
ounces, ſweet Fennil-ſceds two drams,Nut- 
-megs four ; pick and wath your Herbs and 
Roots, and bruiſe them in a Mortar,and put 
them ia a Bag made of a Bolter, and ſo hang 
them in thre2 gallons of middle Ale, and let 
it work inthe Ale, and after three days you 
may rink itas you lſee occalion, G&c, 
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The Ale of Health and ſtrength, by 
Viſcoxnt Se. Albans, 


Ake Saſſafras wood half an ounce, Sar» 
ſaparilla three ounces , white Sanders 

one ounce, Chamapition an ounce, China- 
root half an ounce, Mace a quarter of an. 
ounce, Chamapition an ounce, cut the 
wood as thin as may be with a Knife into 
ſmall picces, and bruiſc them in a Mortar; 
put tothem theſe ſorts of Herbs, (viz. ) 
Cowſlip flowers , Roman-wormewood , of 
each a handful, of Sage, Roſemary, Betto- 
ny,Mugwort, Balm and ſweet-mar;oram, of 
cach halt a handful, of Hops; boyl all 
heſe in fix gillons of Ale till it comet - 
four; then put the wood and Herbs into 
[!x gallons of Ale of the ſecond wort, and 
boyl it till it come to four, let it run from 
the dregs, and put your Ale together, and}; 
tun it as you do-other purging Ale, & 0, 


——_— 


| 


| ' A Water excellent good againtt the Plague. | 
Ake three pints of Malmſey, or 
| Muſcadine, of Sage and Rue, of cach 
Or. cy 


— 
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one handful, buy! them together gently to 


.Jagain , and put © it one. penuyworth of 
Long Pepper , Ginger four drams , Nut- 
megs two drams, all beaten tog-ther, then 
letit boy]alittic, take itoff the. tire, and 
white it is very hot, diſſolve thereen fix 
pennyworth of Mithridate, and three pen- 
nyworth of Venice Treacle,and whe tt is 
almoſt cold put to it a pint of ſtrong An- 
velica water, or ſo much Agra wits, and ſo 
keep it ia a glals cole ſtopped, 


1 
| | A Coraial Cherry water. 


F*"Ake a. pottle. of A;ya wite, two ounces 
_* of ripe Cherries ſtoned, 5$1:3ar one pound 
E\; twenty four Cloves, one Rick of Cinnamon, 

i}, three ſpoonfuls of  aaniſceds bryiſed, l:t 
| cncſe ſtand in the - Aqua Vite fiftecn days, 
2nd when the water hath fully drawn out 
| tnetinCture, pour it ef into envther glais 
| {for your uſe, which keep cloſe ſtopped, the 
i | FSpice and the Cherrics you may keep, for 
Y {they are very good for wind in the Sto- 
S {mc , : 


47 
6 
[4 


one pint, then train it and.ſet it'on the fire; 


The 


- — 


a 
_— 
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The Lord Spenccrs Cherry- water, 


Ake a Pottle of new Sack, four pound 
of through ripe Cherries ſtoned, put 
them into an earthen pot, to Which put at 
ounce of Cinnamon, Saffron unbruiſed one 
dram, tops of Balm, Rofemary, or their 
flowcrs, of each one handful, let them 


ſtand cloſe covered twenty four hours, now 
'and rhen firring them; then put them in- 


10444 SH, ro which put of beaten Ame 
ber two drams, Coriincer Seed »ne ounce, 
Alkerms one dram, «ad 4:8il i leiſurely, 
and when it is fully C1. {cd put ro 11 twen- 
ty grains of Musk, T!:is is &9 cxcelient 
Coidial, good for Fuintings ard Swound: 
ings, for the Cruditics of ti;e Stomeuh, 
Wind and Swelling of the Bowels, 1nd «i- 
vers other evil Symptomes tin the j3o0y of 
Mcn and Women, 


—— <—_— 


The Herbs to be diſfilled for Vſquebats 


Ake Agrimony , Fumitory, Bettory, 
Bugloſs, Wormwood, Harts.tongi:c 
Carduus Benedictus, Roſemary , Ance- 
lica, Tormentil, of each of theſe for every 


gallon 


Pry 
. 


_ 
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Pur To the :acty of good Sack, 
{1000 an Co agen Palle it up VC- 
jry cloſe , i, a Cellar tor ten 
days, th: + Glaſs or Rule-(t:ll, 
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ga'ion uf Ai. vic tandful, Aanmiccds and 
Liquoriſh well bruiſed half a pound, till 
tacie together, and when it is tilled, you 
muſt infuſe Cinamon, Nutmeg, Mace, Li- 
quoriſh, Dates, and Railins of the Sun, and 
S11gar What quantity you pleaſe. The Infu. 
fon mult be till the colour pleate you, 


Dr. Kings way to make lead. 


uw five quarts and a pint of water, and 
warm it, then put one quart of Ho- 
ney t& every gallon of Liquor, one Lemon, 
ain. ayuarter of an ounce of Nutmegs; it 
014T 011 thul the ſcum riſe black, that you 


wili hav it quickly ready to drink, ſqueeze 
to ita Lemon when you tun it. It mult be 
cold before you run it vp. 


— 


Tai: *prup of Rasberries, 


Ake . of Rasberries, clein 
T picks, .icd in a dry day, and 


then 


" 


— 
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then take more Sack and put in Rasberrics| 
to it, then when it hath taken out all thc 
colour of the Raſpils, ſtrain it out, and put 
in ſome fine Sugar to your taſte, and ct it 
on the fire, keeping it continually ſtirring 
tifl the ſcum doth riſc; then take it off the 
fire, let it not boil, skimit very clean, and 
when it 15 cold put it to your diſtilled Raf. 
piſs ; but colour it no more than to make it 
a pale Claret Wine, This put into bottles 
or Glaſlcs ſtopt very cloſe. 


——C— 


To make Lemon Water, 


Ake twelve of the faireſt Lemons, ſlice 
T them, and put them into two pints of 
White-wine, and put to them Cinamon two 
'rams , Gallingale two drams, of Roſe- 
leaves, Borage and Bugloſs flowers, of each 
znc hanetul, of yellow Saunders one dram : 
ſteep all theſe rogerher twelve hours; then 
diftifl them gently in a glaſs ſtill, until you 
have diftilica one pint and an Half of the wa- 
er, and thea add to it three cunces of Su. | 
3 ir, One grain of Ambergrceſe , and you| 
will have a moſt pleaſing cicanſing Cordial 
watcr {or many vſcs.. 


; 
92 A Queens Delicht, 


To make Gilly flower Wine, 


Tt two ounces of dryed Gilly.flow- 
ers,and put them into a pottle of Sack, 
and beat three ounces of Sugar-candy, or 
fine Sugar, and grind ſome Ambergrceſe, 
and put it in the bottle and ſhake it oft, 
then run 1t-tarough a gelly bag, and give it 
for a great Cordial after a weeks ſtanding 
or more. You make Lavender as you do 


this. 


The Lady Spotſwood Stomach water, 
y—_ White-wine one pottle, Roſc- 


mary and Cowſlip flowers, of each one 
handful, as much Bcttony leaves, Cinamon 
and Cloves groſly beaten, of buth one ounce; 
ſtrep all theſe three dayes, ſtirring it often ; 
then pur to it Mithridate four ounces, and 
{tir it together, and <iſtill it in an. ordinary 
£11, 


Water | 


þ 
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Water of Tme for the Peſſion of the beart. 

| 'Fz a quart of White-wine, and a 

E 4 pint of Sack, ſteep in it as much broad 
r | \Thime as it will wet, putts it of Galingale| 
E and Calamus Aromaticus, of cach on ounce, 
» Cloves, Mace, Ginger, and graius of Para-| 
t (ate two rams, ficep theic all nght, the 
g {TCXT- ADQrTIDE; Ci] ar Im an ordinary Azil, 

0 drias it Wara with Suzar. 
| 

b 
A Receipt ro make damnable Hum. | 

Ake Spicies de Gemmis, Aromaticum 

C- Roſutum, Diarrhodon Abdatis, Leti- 
ac tiicans Galeni, of cach four drams, Loaf 

In Sugar beaten to powder half a pound, ſmall 
_ Aqua Vite three pints, ſtrong Angelica w.-! 
1 5 ter one pint ; mix all theſe rogerner, and | 
nd when you have drunk it tothe Dregs, you! 
ry - my 6!) it up again with the ſame quantity of 

water, The ſame powders will ſerve twice, 

* id after twice uſing it, it muſt be mage 

| | new again, 

ter | An | 


| 
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An admirable Water for ſore eyes. 


Ake LapisT ntie ; Aloes Hepatica, fine 
pr Sugar, of cach three drams, beat 
them very ſmall, and put them into a Glaſs 
of three pints, to which put red Roſe-wa- 
ter and white Wine, of cach one pint ; ſet 
the Glaſs in the Son, in the Month of 7u- 
ly, for the whole Month , ſhaking it twice 
in aday for all that while ; then uſe it as 
followeth , put one drop thereof into the: 
Eyein the evening , when the party is in 


[bed , and one drop in the morning an hour 


before the Patient riſcth : Continue the uſe 
of it till the Eyes be well. The older the 


| Water, the better it is. Moſt approved, 


A Snail Water for wrak, Children, 
and old People. 


—_—_ a pottle of Snails, and waſh them 
well in two or three waters, and then 
in ſmall Beer , bruiſe them ſhells and a'l, 
then put them into a gallon of red Cows 
Milk, rcd Roſe leaves dried, the  hites 
cut off, Roſemary, ſweet Marjoram, of 

cach 


—— — — ——_ 
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| £3ch one hanndful, and ſo diſtill them ina 
j Cold ſtill, and let it drop upon powder of 


* {| White Sugarcandy in the receiver; drink of 
"7 * |1t firſt andlaſt, and at four a clock in the 


rl afternoon , a wineglaſs tull at a time. 

iſs 

7a. , 7. 

" | | tClary Water for the Back,, Stomach, &«. 

ce | Ake three gallonsof midling Beer, put 

as | tin a great braſs pot of four gallons, 
nel | {[andputtoit ten handfuls of Clary gather- 

inf ' [edina dryday, Raiſins of the Sun ſtoned, 

url | |rhree pounds, Anniſceds, and Liquoriſh, of | | 
iſe each four ounces, the whites and ſhells of} | 
he | twenty four Eggs, or half ſo many, if there 


be not ſo much need in the back, the ſhells | 
ſmall, and mix thcm with the whites; put! ! 
to the bottoms of three white loves, put in- 
to the Receiver one pound of white Sugar. 
candy, or ſo much fine Loaf-ſugar beaten; | 
ſma!l, and diſtill it through a Limbeck, keep! | 


4 


it cloſe, and be ſeldome without it; forit} || 
-M | reviveth very much the ſtomach and heart, | 
en ſtengthneth the back, procureth appetite | | 
I, ard digeſtion, driveth away Melancholly, | | 
= | ſadneſs and heavineſs of the heart, &c. | 
C | 
of 
ch To 
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Dr. Montfords Coraial Watey. 


1 : 


A! Angelica leaves twelve handful, fix 
| lcaves of Cardu2sBencediCtus, Balm and 
' dage, of cach nve hanifuls, the Seeds of 
| Angetic1 and fweer Fennit, ef each five| 
' Ounces bruiied, ſcraped and broifed Liquo-|. 
[vtth tyretce ovaces, Aromaticen Roſtum, 
' Draoicus Cui, of cach fix draws ; the 
: Hearts tcingcur fmall, tne Seeds and Lt- 
.Guorih bruifed, infuſe 12cm wto two gal. 
\Icas of Canary Sack for twenry four howrs, 
then diftil] 13 with a gentle fire, and draw, 
{off only five pints of the Spurs, which mix 
' with one pound of the beſt Sugar difſol\ Tl 
4nto a Syrup in half a pint of pure red Roſe 
water. 

1 


Aqua Mirabilis, Sir Kenelm Digby 's way. 


| Ake Cubebs, Gallingale, Cardamus, 
| 4 Mellilor flowers,Cloves,Mace,Ginger, 
Cinnamon, of cach one dram bruiſed ſmall, 
juice of Cclandine one pint, juice of Spear-| 
} mint half a pint, juice of Balm half a pint, 
| Sugar one pound, flower of Cowſlips, Roſe-, 

\ mary Borrage, Bugloſs, Marigolds, of each. 
ih two. 
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two drams, the belt Sack three pints, ſtrong 
Angelica watcr one pint, Red Roſe-water! 
half a pint, bruiſe the Spices and Flowers, | 
and ſteep them in the Sack and Juices one 
night, the next morning diſtill it in an 0-di- 
nary or glaſs ſtill, and firſt lay Hearts-rongue 
leaves, in the bottom of the Still, 


The I prines of the precedent IWater, 
This Water preſcrveth tac Lungs withour | 
grievances,and helpeth them ; being woun- 
ded, it fuſſereth the blood not to putrife, ! 
but multiplieth the ſame ; this water ſuffer-! 
cth not the heart to burn, nor Melancholy, 
noc the Spleen to te lifred up above nature ; i 
it expclleth the Rhiume, preſerveth the Sto- 
mach, conſ2rverh Youth, and procurcth a 
good colvur, it preſerveth Memory, it de- 
itroycth the Paliie; it this be given to one aj 
dying, a ſpvonful of i: reviveth kim; in the 
ſummer uſe one ſpoonful a week faſting, in 
the winter two ſpoonfuls, 


_———— 


A later for fainting of the Heavt. 


Ake Bugloſs, and rei Roſe water, of 
; cach one pint, Milk half a pint, Anni 
ſucds and Cinnamon groſly bruiicd, of each 


hal 
1 


——__—— —— 
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| % |lins of the Sun Roned half a pound, fix figs 


' 


| 98 A Queens Delioht, 


half an ounce, Maiden-hajr two handfuls, 
Hearts-tongue one handful, both ſhred, mix 
all togethcr, and diſtill it in an ordinary till, 
drink of it morning and evcning with a little 
Sugar, 


| 


AS ur fet- Water. 


Ake half a buſhcl of red Corn Poppy, 

put it into a large diſh, cover it with 
brown paper, and lay another difh upon it, 
ſetit in an Oven after brown bread is baked 
divers times till it be dry, which put into a 
pottle of good Aqua Yite, to which put Rai- 


fliced, three Nutmegs fliced, two flakes of 
mace bruiſed, two races of ginger ſliced,cne 
ſtick of Cinnamon bruiſed, Liquorilh fliced 
one ounce, Annifeca, Fennil-ſced, and Car- 
damums bruiſed, of each one dram; put all 
theſe into a broad glaſs boy, and lay firſt} 
[ome Poppy in the bottom, then ſome of | 
the other Ingredients, then Poppy again, 
and fo untili the Glaſs be full 3 then put in'! 
the Aqua I'tte, and [ct it infuſe will ir;bel 
ſtron;; of the Spices, and very red with the, 
Poppy, cloſe covered, of the which cake, 
two or three ſpoonſuls upon a Sorfcit, and 

vv hen: 


tree ſpoonfuls thiice a week, or when you 


— rH. __ $—— 
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when all he Liquor is ſpent, put more Agua 
Vite to it, fand it wil! have the ſame eftcct ' 
the ſecond time, but no n:0re aſter, 


' 


P— — —— — 


— 


Dr. Butlers Cordial Water arain/} Aelancho: | 
ly, &c, moſt apprevea. 


- OD 


Ake the flowers of Cowſlips, M:ri- 
golds, Pinks, Clove.gilly flower. "1. 
ele ſtock gilly-flowers, of cach four he: 

' fuls, the flowers of Roſemary, and Dam13 | 
Roſes, of cach three handfuls, Borage «14 
Bugloſs flowers, and izalm leaves, of « 
two handfuls;. pur them in a quart of Ca 

'nary Winc into a great Bottle or Jug cloſe | 
ſtoppel with a Cork , ſometimes (tirring | 
the lowers and Wine together, adding to 

\tnem Anniſecds bruiſed one dram, two| 

| Nutmegs ſliced, Engliſh Saffron two penny- | 

worth; after ſome time of infuſion, diſti'l 
|[themin a cold Still with a hot fire, hang 

'ing at the Noſe of the Still, Ambergreelſe 

and Musk, of cach one grain ; then to the 

diſtilled Watcr put white Sugarcandy 
| finely beaten ſix eunces, and put the glaſs 

; wherein they are into hot weter for one 


' hour, Take of this water at one time 


arc 


—— 


| —— TT — — —— | C— 


411, it cureth all Metai, 1  Puiuty, and | 
figircly comforts the $51, | 
| 


oC — 


The Admirable and moſt 1 1.54 Snails 
Water. 


p 


| Akea peck 04 { earden ſh: ;, waſh' 
{1h 


them well in ſmall beer, « a: rr them 
in a hot Oven till they have Jonc nialing as 
noiſe, then take them out, and wipe them, 
well from the green froth that is upon them, 
and bruiſe them ſhells and all i; a ltone 
Mortar, then take a quart of carth w orms,; 
'ſcowre them with Salt , {lit then and waſh 
'them well with water from their filth,and in 
'a ſtone Mortar beatthem to pieces , taen 
lay in the bottom of your diſtiil.d pot 
| Angelica two hardfuls, and two hand-! 
fuls of Celandine upon them, to which 
put two quuris of Roſemary flowers ,' 
Bears foot, Agrimony, red Doc Roots ,' 
Bark of Barberrics, Bettony, W&ood Sorrel,* 
of cach two handfuls, Rue one handful ;! 
then lay the Snails and worms on t'ic top of, 
the Hearbs and flowers, tne pour on! 


three gallons of the ſtror-0!! Me, and Ir, 
it ſtand all nighe, in the toy: ing put : 
three ounces of Cluvos tou, x penny» 


| worthy 


—_— ———_ 
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worth of beaten Satfron, and on the top of 
them ſix ounces of fhaved Harts-horn, then 
ſet on the Limbeck, and cloſe it with paſte, | 
.and ſo receive the water by pints, which; 
| will be nine in all, the firſt 15 the ſtrongeſt, 

whereof take inthe morning two ſpooafuls! 


'in four ſpoonfuls of ſmall Beer, and the like i 


in the afternoon: you mult keep a good: 
Diet, and uſe moderate exerciſe to warm the 
blood, 


This Water is good agcinſt all Obſtruci. 
ons whatſoever, It cureth a Conſumption 
and Dropſic, the ſtopping of the Stomach 
and Liver, It may be diſtilled with milk for 
weak people and Children, with Hearts: 
tongue and Elecampane, 


. 
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A jingular Mint Water. 


 Ake a ftij] full of Mints, put Balm and 

Penniroyal, of each one good handful,] 
ſtcep them in Sack, or Lees of Sack rwenty | 
four hours, ſtop it cloſe, and ſtir it now | 
and then: Diſtill it in an ordinary Still 
with a very quick fire, and keep the Sti'l 
with wet cloaths, put tinto the Receiver as! 
much Sugar as will ſweeten 1i:, and fo doubLl- 


dill it, | 
[ 
[ 
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Diſtillings. 


5s "x YE 


A moſt Excellen Aqua Ca'iſtis ranghe by 
tr, Philips Apothecary. 


4 A';e of Cinamon one dram, Ginge ,l 
halt a dram, the three ſoits of S: 12n- 

ders, of each of them three quartcr 

| cf an ounce, Macz2 and Cubcebs, of | 

| 7 p 

'cach of them one dram,Cardainon the biger, 

| Qi. 
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'and [cfſer, of cach three drams, Setwell. 
roots halt an ounce, Anniſeed, Feanul leed, 
| Baſil ſced, of cach t'yo drams, Angelica 


and} | roots, Gilliflowers, * "ny nc, Calamint, Li- 
dful,! quoriſh, Calamvs, Malterwort, Pennyroyal, 
cnty| | Mint, Mother of Thyme, Marjoram, of 
now | cach two drams, Red Roſc-feed, the flow ers 
Still | of Sage ar.d Bertony, of each a dram and a 
$111 | half, Cloves, Gatingal, Nutmegs, of cach 
er as! [two drams, the flowers of St cc! hados, Roſes 
ouble } | mary, Borage and Bngloſs flowers, of each 
;a dram and half, Citron Rindes three drams; 
| | bruiſe them all, and put in thoſe Co:dial 
* ov. Powders, Diamber Aromaticum, Diamaſ. 
& ® | cum, Diachoden, the Spices made wirh| 
ws 42 Pearl, of each three drams ; infuſe all rheſe 
|} !intw elve pints of Aqua vite, in a glaſs cloſe 
|! ſtopped for fifteen dayes, often hakiog it, 
{then let it beput ina Limbeck cloſe ſtop- 
L 'ped, and let it be diſtilled gently ; when you 
 |Þ }, havedone, hang itin acloth, two drams of 
rhe by Musk; half a dram of Ambergreeſe, and ten 
- | or twelve grains of Gold, and ſo reccive it 
| to your uſe, 
angel | 
S2u0-| ; 
juarters|} | 
bs, - | 
« Lip | O 2 Hip- 
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Hypocras taught by Dr. Twine for Wind in the 
Stomach. 


Ake Pepper, Grains, Ginger, of each 

half an ounce, Cinnamon, Cloves, Nut- 
megs, Mace, of cach one ounce groſly bea- 
ten, Roſemary, Agrimany, both ſhread, 
of each a few crops read roſe leaves a pretty 
quantity, as an indifferent gripe, a pound 
of Sugar beaten; lay theſe to ſtcep: in a 
'gallon of good Rheniſh or White- Wine, 
{in a cloſe veſic], ſtirring it two or three 
times a day the ſpace of three or four dayes 
together, then ſtrain it through an Hypo- 
cras ſtrainer, and drink a draught of it be-| 
' fore meat half an hour, and ſomerimes aſtcr! 
| to heip Digcſtion. | 


mn ELIE 


Aarineld flowers diſtilled, good for the pain 
_ of the Head, 


7 Js Marigold flowers, and diſtil them, 

then take a fine cloth and wet it in the| 

; aforcſaid diſtilled watcr, and ſolay it to the > 

! forchead of the Patient, 2nd being ſo ap-' 
 plycd, let him fleep if he can; this with Gods 


help will ceaſe the pain, | 
A 
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them, | 


in the 
to the 


ſo ap-' 


> 
' 


1 Gods 
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A Water good for Sun burning. 


Ake Water drawn off the Vine drop-' 
| fl ping, the flowers of white Thorn, 
| Bean flowers, Water Lilly flowers, Gar- 
den-Lilly flowers, Elder-fowers, and Tan- | 
lie lowers, Althea-flowers, the whites of 
Eggs, French-Barlcy, 


_— 


The Lady Giffords Cordial Water, 
T Ake four quarts of AquaVitz,Borrage, 


and Poppy-water, of each a pint, two 
pounds of Sugarcandy, one pound of Figs 
ſliced, one pound of Raiſtis of the Sun 
ſtoned, two handſuls of Reg Roſcs clipped! 
and dryed, one handful of Red Mint, half a 
handful of Roſemary, as much of Hyſop, a 
| few Cloves; put all theſe in a great double 
. Glaſs cloſe ſtopped, and ſet it in the Sun 
three months, and ſo uſe it, Yl 


1 


fear, and beat it ſmall, and fix ſpoonfuls of 


| Cinnamon water, and put to 1t, and ten 


- 4 


— 


[106 A Qucens Deli ' + t, 


A Water for one pen{tvc and very fick,, to com- 
| fort the Heart, very excellent 


if Mere 8 good ſpoonful of M{mus Chrifts, | 
beaten very ſmall into powder, then 
take 2 quarter of a pound of very fine Su- 


ſpoonfuls of Red-Roſe-water; mingle all 
theſe together, «nd pur them in a diſh, and 
ſet them over a ſoft fire five or ſix walms, 
and (o let it be pur into a glaſs, and let the 


party drink thereof a ſpoonful or two, as he 


ſhall ſee cauſe. 


| —— _ 


To Perfume Water. 


Ake Malmſey cr any kind of ſweet wa-: 
/ om : then take Lavender, Spike, ſweet 


_ '# 


. 
WW: | 
. L . 
; 
b 
++ ” ' 
= 
: 


Marjoram, Balm, Orange- peels, Thyme, 


; Baſt), Clou es, Bay leaves, Wodbine-flow- 
ers, red and whire Roſes, and Rtill them all] 
: together. 


FINIS. 
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The Table. | 

AS of health and ſtrength, m— 
Almond Biket. 14 

| Apricock, cakes how 10 make. 25 
| Aquea mirabilis, Sir Kenelm Digby's way. 96 
| Aqua Celeſte. I O2 
' Cake the Lady Eliſabeths way. 25 
| Cakes how to wake &c., 61 
| Cakes of pear piums. 1b, 
Clear cares of Plums, 57 
Coltops like bacon of Marchpane. 69 
Cherry water. 28 
Coratal cherry water. 88 
Cherry watcr by the Lora Spencer. 8g 
Chips of Quinezs. 27| 
Cordial water by Sir Walter Rawlcigh, 80 
by the L1dy Malct, $81 

ty D.iter Muntford, 99 

by Deer Butlcr. 9) 


by the Lady Gifford. 105 


Conſcrve f.r a cough or conſumption of the 
Lung «. 5 

Conſerve of Borage flowers, 40. Beitony, 41 
Lavender flowers,4.2. Lemons,6 Oranges ib 

| Pony, 4.3. Pippins, 6. Quinces, ib. Roſes 
boyl'd, 18. unboyled, ib Red Riſes, 39. Save 

41 Violets, 39. Marjoram . 4.2. 

; Candy, or clear Rockcandy flowers. 45 


'Candy Apricocks, 45. Barberries, 47. Chico. 


GCrave',. | 


| #y roots, 50. Ch:r-1es, 47, 50. Cherries, 49. 
O 4 


mms 


} p 


_— — 


The Table. 


[ | 
| | Grapes. 47.0ranze roots, 48. Orange Pills 

| 49. Pippins, Pears, Plums,4y. Roſemary« , 
| flowers tn the ſun. 4.3. Spaniſh flowers, 4.6 


| Sucketsof Oranoes, Lemens,@c. 47 | 

'Dry Fox kin how 74. 
'Dry Aprieocks. 15. 36, 38, Cherries, 12 
Plums, 34, 37. Pippins or pears, 35, 36. 
Pippin: or pear-plums without ſugar. 11; 
Dentifrices the beſt, & paſte of the ſame. 79, 
Damnable Hnm, ; 93 | 
French Tart to 4 p 60 | 

Fruits to dry or candy after preſerved. 6 

Fruit artsficial th v1 pref 69 
Gelly of Psppins, 24. Of Raſpis. 74 
Gellw flower wine. 92 
Hair co make grow,76 To grow Black, 77 \ 
| Hypocras 73. Dothey T wines way. 194 | 
J: | | |Jumbals f apricocks or quinces. 28 
Wi: | [Ipſwich water. at 
ſl; } [Italian Biker. C6 
| | | Juice of Liquoriſh. 13| 
{ ' [Letters zo write ſecretly, 76, 

| [|Lozenges, 70. Of Red Roſes, 26 

Wl if | ner gg 91 

| |Magiſtery of pearl. T$] ; 
1 | | ho 3 ou and gild. 671i 1 


Marmalet of Damfins, 51. Oranges, 51,55-' 
Plums, 52. Quinces, \b, | 
Mead , Dotter Kings way. gO | 


fy Minr- | 
| || —— _ pros gh 
\\"W a 


| The Table. 


Pills Mint Water, 102 
wmarys. Marigold flowers diſtild good for the head. 104 
7, 46 | Naples: Biker, 60 
47 | | Orange-Water, 12. Orange- Cakes. 29 
74. Preſerves, To preſerve Artichokes young. RR 
12 Apricocks, 9,10 Barberries, 26, Cherrees , 
] 36. 21, 23. 34. Damſins, 35. Elecampaine- 
? 27; routs, 7. Fruits green ,4. Grapes, 2, $ 
. 79. Green plums, 31, Lemons, 5,7. Oranges, 
93 | . 5, 30. Pearplums white or green, 1. 9, 10, 
60 | Pippins , or Peaches, 4. 9, 10. Plums red or 
© black, 25. Luinces white, 3. white or red, | 
69 Ss, Ra)piſs, 3, 
74 Palte of Apricocks,62. Citrons, 59. Elccam. F 
92 paneroots, 6& Flowers with their naturel 
77 taſte , 64. Oranges and Lemons , 57» Pip-) * 
304 pins like leaves, and ſome like Plums, with |. 
28 cher ſtones and ſtalks 1 them, 03. Rasber-þ 
71 | ries or Engliſh Currants : 65} 
<6 Perfumes, for Cloaths, Gloves, : 14. Perfumes | 
13 excellent , 17,70 K. Edwards. 78. 24. 
76 Elifabeths. ib, Perfiome water 4 106. . ; 
26 Purg ng ba7 for Ale. 86 ; 
91 Plague Water- ; 834 'F 
75 z Poppy-water. - ibib. | | 
67| y | Pomander, 71] 8 
11.55 - |Pomatum good, 18]: 8 
0 Prince Biker. | 671-8 
go! {Powder zhe Lady Rents : wa # 


Mint- | | ©s5- Quinceſ- 


— Gu — — 


| The Table. "; 
; QUnces for pies. OY 6 
Quiddony of /zppins, 5.3, Of all kind of plums, 

| | 5+ 
Raihn Wine, 29 


Rasberry Wire, 21. Rasberry Cakes, 58 
Sweet ſnell72. Sweet powder to break. 16 
Syrup of- Clovegillyflowers, 11. Of Hyſop for 


* Celas, 12. Lemons or Citrons, 27. Elggrs , 


1* 73. Raberrics, 99 
Spots of goreeſe or ojl- to tak? ont, 77 
3 Dr. Stephens fovereren Water, 81 
{Stomach water the Lady Spotſwoods, 92 
Snat! water moſt excellent, 1CO 
{Sugarof Wormword, A178 Aniſeed ec. 27: 
Of Kotes. 44' 
Surleit Water, 98;! 
ITindiure of Anvorgreeſe 22) 
: Uiquebatk dijtiPd wih herbs. 23,09 
j Walnuts artifictel, 69! 1 


a 


1 Wine rs Keep from jours, 7 
| BY arer for 4 Conſumprion, Rag, 85. For the 
| Fomach, 85::T be Hague, b7. Of time fer 
; paſion of the heart , .q3. for ſore eyes, 94. 
Of Snails for chi/drcn and old people, tbib.; 
Of Clary for the back, aud ſiemach, gy. Far| 
fainting of the heart, 97. Sunburning, 105 , 
One penjive to comfort theigearts 16 


{. 
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COOK: 


Expertly Preicribing 


| The moſt Ready = 


ltalian, 
Whether _— or 


rench, 


For Dreſsing of Fleſh and 
Fiſh, Ordering of Sauces, 


or Making of 


PASTRY. 


ww 
—_—— —— 
| 
: 


d.. 
4'+9 

CT I 
Ky 


j 
; 


[Lo NDOXN, Printed by F. Leach, for 
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COOK} 
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[PBOBPDE: 6: PEVPPOE 


| you mean to make yourPoſſet in, and putin] 


DD — 


The Compleat 


Expertly Preſcribing 
The moſt Ready Wayes, 
whether [talian ,, Spaniſh or 


French, tor Drelling of 
FirtsH, & Flisu, (c. 


To make a Poſſet, the Earl of 
Arundels way. 


22 Ac a quart of Cream, and a” 
yy | quarter of a Nutmeg in it, then, 
A putit on the fire, and let boyl 
& alittle white, and as it is boyl- 

i1g, take a Pot or Baſon, that| 


three ſpoonfuls of Sack, and ſome eight $ 
Ale, 


” tC te 


+ The Comp lo at Cook, 


Ale, and iweetren It with Sugar, then fer ut 
over the Coles to warm.a little while, then 
take it off & let it ſtand till it be almolt cool, 
then put it into the pot or baſon, and tir it a 
liztle, and let it ſtand to ſimper over the fire 
an hour or-more, for the loager the better, 


—————— 


Toboil aC apon Larded with Lemons, 

Ake a fair Capon and truſs hun, bo! 
TT him by himſelf in fair water, with a lit 
tle {mail Oat mea), then take Mutton broth, 
and half a pint of Whree wine, a bundle of 
h:(bs, whole Mace, ſeaſon it with verjuice, 
pur Varrow, Dates, ſeaſon it witn Sus ir, 
then take preſerved L-mons and cut rem 
liz lard, and with a larding pin lard it in, 
> :n put the Capon in a deep dith, thick: al 
your broth with Almonds , and pour it on; 


LIC Capon, 


_ 


| 
| 


To Bake Red Dern. | 
Arbovil it, ard then ſaucc it in Vinegar, 
then Jard it very thick, .ard ſeaſon it| 
with Pe--5cr, Ginger, and Nutmegs, put it| 
{jato a deer Pic with good ſtore .of ſweet| 
butter, ard | let it bake, when i is baked} 
n_ a ,piut of Hippocras,. halt a pound 


1-0 


NES! 
e, then 
[t cool, 
ſtir it a} 
the hre 
Ctcr. 


ms. 

n, boil 
tha lit 
i broth, 
nile of 
| Coy 
Sugar, 
te & ICN1}; 


rd it in, 
thick-n! 
ur it on; 

| 
| 
incgar,! 
2aſon it| 
3, Put it 
f ſweet 
baked 
pound 


of 


—— ———__— 
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— 


4 pieces. more or. leſs as you pleaſe ; when 


The Compleat Coo', 5 
of tweet butter , two or three Nutiegs , 

little Vinegar, put-.it into the Pye in the 
Oven, ard let it lye and foak an hour, 


theu rake :t our, and when it is cold ſtop 
che vent hole, 


7 6 make fine Pan cakes fried without 


Butter or Laurd, 
Take Akeapintof Crezam , and iix new laid 
Z Eg$,90at them voi y- well togethe ;,put 


2 Q::4 mound Of SUS, 4kG VAC 
we, a t{i{{c beaten Mace ( which 
voir 1j fo much flor as wall 
Luck : - oY as G' Unat), P:itie 
vJKCe Datfcis: , our will be he a £7 
ſaable hot,nnd w iped ith; at '!h, 
ts done pu? 11 your Batter « as wn es ar 

c;440 as you plcaſe, 


as 


To dreſs a Pig the French manner, 


4. it and ſpit it,and tay it cown to the 
- tire, and when your Pig is through 
warm, Skin hcr, and cut her vit the Spit as 
another Pigis, and fo divide 1t intwenty 


you 


WC__ — ——— > — RO OO OOO _ od 4 
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6 The C122leat Cook, 


you have ſo done, tike ſome White-wine 
and ſtrong Broth, and ſtew it therein, with 
an Onyon or two mixed very ſmall, a little 
Time alſv minced with Nuemeg fliced and 
lerated Pepper, ſonic Anchoves and Elder 
'Vinegar, and a very little ſweet Butter, and 
|Gravy if you have it, ſo diſh it up with the 
ſime Liquor it is tewed in, witii French 
Bread fliced under it, with Oranges and 
Lemons. 


J—_ 


To make a Steak Pye with & French 
Pudaing in the Pye. 
Eaſon your ſteaks with Pepper and Nut- 
megs,and let it ſtand an hour in a Tray; 
then take a piece of the leaneſt of a Leg of || 
Mutton, and mince it ſmall with ſuet and 
a few ſweet herbs, tops of young Time, a 
branch of Penniroyal , tio or three of red 
[Sage , grated bread , yolks of Egs, ſweet 
Cream, Raiſins of the Sun; work altoge- 
ther likea Pudding with your hand ſtiff, and 
rowl them round like balls, and put them 
into the ſteals ia a deep Cofſtin,with a piece 
of ſweet Butter; ſprinkle alitle Verquice 
or it, bake it, then cut it uy, and rowl Sage 
leaves and fry them, and fuck tem upright 
in the walls, and ferve your Pye without a 
cover,with the juicc of an Orange or Lemon. 


Nut- 
Tray, 


cg of| 


© and 
ie, a 
pf red 
weet 
LOgc- 
f,and 
them 
piece 
Juice 
$a2C 
right 
out a 
mon. 
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J— 


An excellent way of dreſſing Fiſh. * 


T ke a picce ef freſh Salmon, and waſh, 

it clcan in a little Vinegar and water, 
and let it lyca while init, then put it into a 
great Pipkin with a cover, and put to it 
ſome fix ſpoonfuls of water, and four of Yi- 
negar,and as much of white Wine, a goodi 


- [deal of Salt, a handful of ſweet herbs, a lit-] 


tle white Sorrel, a few Cloves, alittle ſtick 
of Cinnamon, alittle Mace, put all theſe iq 


a Pipkin cloſe, and ſetit in a Kettle of ſee-þ 


thing water , and there let it ſtew three 
hours, | 


Tox may do Earps, Fels,Trowts, &c; this | 


Way, and they taft alſo to your mind. 


 ——— 


To fricate Sheeps Feet. 


T*Ake ſheeps feet , it the bone, and pick 
them very clean, then put them ina 
Frying pan, with a Ladlctul of ſtrong 
Broth, a piece of Butter, and a little Salt, 
after they have frycd a while, put to them 
a little Parſley, green Chibals, a little 


young Speermint and Time, all ſhred very 
ſmall, and little beaten Pepper — 
think 


— 


— —— 


— 


— 


| 
| 


4 
| 


: 
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3 The C Compleat Cook, 


= they are frycd almoſt ensugh, have a 
"2; made for them with the volks of two' 
9 :*rce E2gs, ſome grevy of Mutton, a 
riitt'» Nuzmeg, and juice of a Lemon 
wruag tneret2, and put this ear to the 
theeps feet as they fry in the pan, then toſs 
them cnce or twice, and put them forth in- 
:othe Diſh you mcan to ſerve them'in, 


——————_— — 


To fricate Calves Cnaldrons. 


Ake a Calves Chaldron, after it is little 

: more then hAFboyled, and-when it is 
cold, cut it irito little birs as big as Walnuts ; 
ſeaſon it with beaten "Cloves > $1lt, Nut- 
meg, Mace, and alittle Pepper, ar onion, 
Parſley, and a little Tarragon, all (hred very 
\mall, then put it into a Frying-pan, wi:h a 
Ladleful of reng broth, and a little picce 
of ſweet Butter, ſo fry it; when it is fryed 
enough, have'a little lear mace with the 
Gravy of Mutton, the juice of a Lemon and 
Orange, the yolks cf three or four Eggs, 
and alittle Nutmeg grated therein; pur all, 
to your Chaldrons 1n the Pan, toſs your Fri- 
cate two or three times, then diſh it, and 
ſo ſerve it up. | 
To. 

| 


__—_— F 


1 
*? 


— 
» 


FY 
— 


Hh wn 4d 
»w_ utes 
. x i 4 
þ &- > 4 
vo —— . _ 25. A 


PR en _—_ 


20 = 
— — 


P - « - 


- 
, 
_ — — 
A; 


en toſs 
th ins 


11! 


— — 


$ little 
en it 1s 
lauts ; 
 Nut- 
ON10n, 
1 very 
Wi:h a 
piece 
fryed 
h the 
n and 


£85 5j 
Pur all} 
Ur Fri- 
, —_ 
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To. 
| 


— 


(5 
81 


hi. pownie away the blacs L4 


into a Frying pan with a picce of ſweet 
Butter, ahitle Parſley, Time, ſweet Mar- 


little Salg and fiae beaten Pepper, ſo fry 
them till they be enough, ſv have ready the 


'\[e2r aboveſaid, and put it tothe Champiz- 


,neors whillt they are in the Pan , toſs them 
'twoor three times, put them forth and 
ſerve them, R0 


I— 


——— 


To wake Buttered Loaves. 

TE the-yolks of twelve Eggs, and fix 

whites,and a quarter of a pint of yealt 
| when you have beatcn the Eggs well, ſtrain 
[them with the yeaſt into a diſh , then put 
'tOit alittle Salt, and two raſes of Ginger 
| beaten very ſmall, then put flower to it tif 
'It coane to high Paſt that will not cleave, 
then you muſt roul it upon your hands, 
(and afrerwards put it into a warm Cloth 
,and let itlye there a quarter of an hour, 


comes from them, put your Champigi-+1:5 | 


Rs Rn Lo 


4 


joram,a picce of Qayon ſhred very ſmall, a' 


| 


then make ir vp in little Loaves, bake it| 
againſt 


—__— 


10 T, he Compleat Cook, 

againſt it is baked oy prepare a pound and 
;0 nalf of Butter, and a quarter of a pint of| 
hs wine, and half a pint of Sugar; 


this being inelted and beaten together with 
it, ſet them into the Oven a quarter of ar 
; hour, 


To murine Carps, Mullet, Gurnet, Ro- 
| chet or Wale, &c, 

Ake a quart of water to a gallon of 
| 6 | vincgar,a good handiul of Bay leaves, 
tas much Roſemary, a-Quarter of a pound of 
; Pepper beaten ; pat all theſe together , and 
'letir ſceth ſoftly , and ſeaſon it with alittle 
, Salt, then fry your Fiſh with frying Oyl ill 
Kt beenough , then put.in an earthen veſſel , 
and lay the Bay-leaves and Roſemary be- 
tween and about the Fiſh , and pour the 
Broth upon it, and when it is cold , cover 


] 

% ec. 
— 
| 


© _ 


| To make a Calves Chaldron Pye. | 
Ake a Calves Chaldron , halt boylir,| 
1 and cool it, when it is co!4 mince it as} 
ſma!l as gratcd bread , with half a pound 
;of Marrow ; ſeaſon it with Salt, beaten 
{ Cloves, Mace, Nutmeg, a littic Onyon,' 
{and ſome of the outmolt rind of a Lemon 
minced 


b— 


nd and 


2 pint of} 


Sugar; 
er with 
cr of an 


Ro- 


llon of 
leaves, 
»und of 
', and 
a little 
yl ill 
veſſel], 
ary be- 
our the 
cover 


| 
oylit,] 
cit as! 
pound. 
Daten | 
nyon, 
,.emon' 
ainced 


' put it into the ſheeps gut, and fo boll it 
| 


L — 
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minced very ſmall, and wring in the juice of 
halfa Lemon , and then mix all togcther, 
then make a piece of puff paſt, and lay a 
leaf thereof in a ſilver dich of the bigneſs to 
contain the meat, then put in your meat ,| 
and cover it with another leaf of the ſame 
paſte, and bake it; and when itis baked' 
take it outand open it , and put in the juice 
of two or three Oranges, ftir it well toge- 
ther, then cover it again and ſerve it, Be' 
ſure none of your Orange kernels be among 
your Py-meat. | 


To make a Pudding of a Calves Chaldron. 
Ake your Chaldron after it is _ 
boiled and cold , mince it as ſmall as 

you can with half a pound of beef-ſuet , or| 
25 much marrow, ſeaſon it witha little Oni-; 
on , Parſley, Time, and the outmoſt rindi 
of a piece of Lemon, all ſhred very ſmall ,| 
Salt, beaten Nutmeg , Cloves and Mace, 
mixed together , with the yolks of four or: 
five Eggs, and a little ſweet Cream; then 
have ready the great guts of a Mutton 
ſcraped and waſhcd very clean; let your 
Gut have lain in white Wine and Salt 
half a day before you uſe it; when your 
meat is mixed and made up ſomewhat ſtiff, 


when 


—_——— 


\ 
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when it is boiled cnough , fcrve it :o the | 
Tavle in the Gur, 
| 


———_—_y—_—_ 


To make a Banbury Cake. | 
Ake a peck of pure \v bh: ar-fJower, fix 
1 ponad of Cuirzr5,131t a pound of Sy-; 
gar, two pound of Butter, half an ounce of! | 
Cloves and Macc , a pint and a half of Ale. 
yealt, 2ad a littte Roſe-water; then boil 
as much acv Milk as will ſerve ty knead it, 
and when it 15 almolt cold, pur into itas' 
much Sack as will thicken it. and ſo work it! 
ail together before a fire , pulling it two or 
three times in pieces, after make it up. 


—C— 


To make a Devonſhire White poe. 


Ake a pint of Cream and ſtrain four 

Eggs into it, and put a little Salt and u 
little fliced Nutineg, and ſeaſon it with $u- 
zar ſomewhat ſweet, then take almoſt a 
penny Loaf of fine bread ſliced very thin, 
and put it into a Diſh that will hold it, the 
Cream and the Eggs being puttoit, then 
take a handful of Raiſing of the Sun bc- 
ing baiicd, and a lictle ſweet Buiter , ſo 
bakCit. 
| To 


ver, (ix 
of Su- 
Ince of 
of Ale. 
cn boil 


1ead it, 


0 It as' 
vork it! 


two or 
D. 


rn O— 


ot, 
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rand 1 
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To make Rice Crcnm, | 


cD—— 


FT Akc-2 a1477 of Cre ood hand- 
i fu. »f Rice i : Quarter of a 
| poun d &f Sugar and flower beaten very 
 [irzal, miovle your Sugar and flower toge- | 
ther, put it into your Cream, take the yolk 
'ofan Egg, beatit with a fpoontul ortwoof 
Roſe wzter, then put it to the Cream, and. 
| ſtir all theſe tggether, and fer it over a 
quick fre, keeping it continually ſtirring | 
wlll it be as thick as water pap. 


To make a very 000d great Oxford- 
ſhire Cake. | 

T Axea peck of flour by weight,and dry; 
it alittle, and a pound and a half of Su- 1 

lex, at) ounce of Cicn2mon, haif an ounce of | 
| Nutmeg, a quarter of an ounce of Mace and | 
| Cloves, a guod ſpoonful of Salt , beat your 
Salt and Spice very fine, and ſearce i Ie, and | 


18 it with your flour and Sugar; _ 4 


\rake three pound of Butter ard work it in 
the flour, it wi'l rake three hours » ering ; 
' rhen take a quart of Aic-yealt, two qu: rs, 
of Cream, half a pint of Sack, lix 2rains| 
of Ambererceſe diſl.lved in it 


| Pint / 


| 


oy 
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pint of Roſe-water, lixicr7 Eggs, eight of 
the whites, mix theſe with the flower, and 
knead them well together , then let it lyc 
warm by your fire till your Oven be hot, 
which muſt be little hotter than for Man- 
chet ; when you make it ready for your O- 
ven, put to your Cake fix pound of Currans, 
two pound of Railins of the Sun ſtoned 
'and minced, ſo make up your Cake, and ſet] 
it in your Oven ſtopt cloſe; it will take 
three hours baking; when baked, take it 
out and froſt it over with the white ofan| 
Egg and Roſe-water well beat together,and 
ſtrew fine Sugar upon it, and then ſct it 
agam into the Oven, that it may icc. 

| 


| 


To make a Pumpion Py. 


Ake abour half a pound of Pumpion 
and lice it, 2 handful of Time, = little 
Roſemary , Parſley, and ſweet Marjoram , 
flipped off the ſtaſks, and chop them ſmall, 
then take Cinnamon, Nutmeg, Pepper, and 
fix Cloves, and bcat them; take ten E885 
and beat them, ihen mix them, and beat 
them ail together, and pyt in -* mv ch Sugar 
as you think fit, then [r 1477+ -, a froiz, 
aftcr it isfryed, let it * *cold, 
:hen| 


_—— _ 
—O— —— — ——— 
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he of then fill your Pye, tike iced rs 
and | ples thin round ways, and lay a row 
tlyc} © 'of the Froiz, and a laycr of Apples, with: 
hot , Currans betwixt the layer while your pic is! 
\Ian- fitred, and put in a good deal of fweer but-: 
1 O- tcr before you cloſe it ; when the pie is ba-' 
rans, ked, take 1x yolks of Eggs, ſome \Whitwine 
oned| or Verjuice, and mas a Cauile of this, but 
1d ſet not too thick; cut up the lid and put it in, 
take] | \Rir them well rogether whilſt the Eggs .and' 
ke it Pu:npions be not perceived, & ſo ſerve it up, 
ofan | 
r,and Y 
ſct it To make the b:/t Sauſares that ever were eat. 
Akea Leg of young Pork, and cut;off 


T Ta the lcan, and ſhred it very ſmall, but 
| leave none of the ſtrings or skins amongſt 
it, then take two pound of Beef ſuet and 
mpion ſhred it. ſmall, then rake two handfuls of red 
a little] F |Sage, a little Pepper and Salt, and Nutmeg, 


oram, and a ſmall picce of an Oayon, chop them 
\mall,j | 'altogether with the ficth and uct; if ir is 
ex, and ſm.ll enough, put the yolk of two or three 
n Eggs Eggs, and mix altogether, and make it up 
& yt ina paſte if you will uſe it, rowl out as ma. 
Sugar 'ny pieces as you pleuſc in the furm of an or. 


froiz ,| | |dinary Sauſage, and ſo fry them: this paſte 
> cold ,| | | will keep a fortnight upun occaſion, | 
P 


'hent}Þ: To 


_ — ——— 
— 
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To boil a freſh Fiſh, 

© Hs a Carp, or other, and put them in- 
to adecp diſh, with a pint of White. 
Wine, a large Macc; a little Time, Roſe. 
mary, a Piccc of ſweet Butter, and let him 
v9il between two diſhes in his own blood ;| 
ſeaſon it with Pepper and Vetjuice, ard ſ0j 
ſerve it up on Sippcts, 


—Q-— 


To make Fritters. 
Ake half a pint of Sack, a pint of Me, 
ſome Alc-yceaſt, nine Egg5, yoiks an: 
wiites, be2tinem very well, the Eggs tirſt, 
'hen altogether, put in ſome Ginger, ard 
"alc, and fine Flower, then [ct it ſtrand an! 
nvur or two, then ſhred in the Apples ;' 
when you are ready to {ry them, your uct 
nuſt be all Beet-ſuer, or ha'f Beet, and half 
Hogs s-ſuct dryed out of the leaf. 


—<— 44 ae. 
— 


Tamake Loaves of Cheeſe Curds. | 
Ake tPorrinper vl of Cur: $, an; 


& Yer 2S will makeit Ni}, i «Cn take altc 


four E2gs, white- & v6irs, & fo much 


girneer, Nutmeg and ſorne $ait, Mike them 
to loaves, ad "Cetthem i intv an oven wrh 


nN 
a4 


| 
of Ale, 
'ks an: 
5 firſt, 
cr, ard 
tend an! 
\ pples 3] 
zur (uct 


nd halt 


{s, | 
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In much! 
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a quick heat; when they begin to change 
colour take them out, and put melted butter 
to them, and ſome Sack, and good ore of! 
Sugar, and fo ſerve it. 


| 
To makg fine Pies after the French f/hisn. 


Axe a pound and a half of Veal, two! 
| pound of ſet, two pound of great Rai-i 


fins ſtoned, half a pound of Prunes, as much? 


of Currans , ſix Dates, two Nutmegs, a! 
ſpoonful of Pepper, an ounce of Sugar, an 
ounce of Carawayes, a ſaucer of Verjuice, 
and as much Roſre-water, this will make 
three fair Pyes, with two quarts of flower, 
three yolks of Eygs, and 4 tialf pound of 
| Butter, 


I ts ont EEE tn a _ 


A Fngular Receipt for making a Cake, 


| Ake halt a peck of flower, two pound 
Ti mingic it with the flower, 
three Nutmegs, and a little Mace, Cinamon, 
Ginger, half a pound of Sugar, leave ſome 
out to ſtrew on the top, mingle theſe well 
with the flower and Butter, five pound of 
Currans well waſticd, and pickt, end dryed 
| 2 In \ 


FEE Y 
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ina warm cloth, a wine-pint of Ale-yeaſt, 
fix eggs, leave out the whites, a quart of 
Cream boiled and almoſt cold again : work 
it well together, and let itbe very lith, lay 
itin a warm cloth, and let it lie half an hour 
apainſt the fire, Then make it up with the 
white of an Egg, alittle Butter, Roſewatcr 
and Sugar; Ice it over & put it into an oven, 
and let it ſtand one whole hour and half, 


— 


To make a oreat Curd Loaf. 


milk clean wheyed, and rub into them 
| a lictle of the fineſt lower you can get, then 
take halfa race of Ginger, and ſlice it very 
thin, and put it into your Curds with a lit- 
tic ſalt, then take halfa pint of good Ale-| 
iycaſt and puttoit, then take ten Eggs, but| 
' three of the whites, let there be ſo much! 
' Bower as will make it into a reaſonable tif} 
| Pate, tizen pur it into an in4ifferent hot 
cloth, and ly it before tne tre ro riſe while 
vour Oven is heating, then makeit upinto 3 
Loaf, and when it is baked, cut up the top cf 
the Loaf, and put in a pound and a halt of 
mcited Buttcr, and 2 good dcal of Sugar in 
it. 
To 


T Ake the Curds of three quarts of new 


OTC 


— | The Compleat Coo br 19 


| 


— 


yeaſt,| To make buttered loaves of Cheeſe-curds. 
art of| | Ake three quarts of new milk, and put 
work| | 8 2 in as much Rennet as will turn, take 
h, lay] © , your whey clean away, then break your 
n hour] | {curds very ſmall with your hands, and put 
ith the in fix yolks of E2gs, but one white; an hand- 
eWarcr ful of grated bread, an handful of flower, 
1 Oven, a little Salt minglcd alrogether ; work it 
alf, with your hand, rowl it into little Loaves, 
L_ | then ſet them in a Pan buttered, then bear 
the yoix of an egg with a little beer, and 
wipe them over with a feather, then fet 
them in an oven as for Manchet, and ſtop 
of new|} |that cloſe three quarters of an hour, then 
totheml} [rake half a pound of Butter, three ſpoon-/ 
t, then fuls of water, a Nutmeg ffi:ed thin, a little 


17 Very |8 \Sugar, ſetit on the fire, ſtir it till it be thick; 
th a lit-\Þ |when your loaves are baked, cut off the tops| 
od Ale-|} !and butter them with this Butter, ſome un»! 


29S, " der, ſome over, and ſtrow ſome Sugar on! 
o much! {them. ; 

able GiflÞ | 

ent hot wm 
ſe while To make Cheeſe Loaves, 

up iato Rate a wheat loaf, and take as much; 
he top off | Jeurd as bread, to that put cight yolks; 


a halt os of Eggs, and four whites, and beat them} 
SUgar * very well, then take a little Cream, but let? 


| ” 2 itt 
> Them: ws Ss $2 


20 The Compleat Cook, [ "ol 


It be very taick, put altogethcr, and make 
then up with two handfuls of flower, the | | 
Curds muſt be made ef new milk and whey. | 

ed very dry, you mult make them like litile 
Loaves, and bake them in an oven ; and be- 
ing baked cur them up,and have in readineſs 
ſome ſweet Butter, Sugar, Nutmeg fliced | 
and mingled together, put it into the Loaves, | 
and with it ſtir the Cream well together, 


—— —— 


then cover them again with the tops, and 
ſervethem with a little Sugar ſcraped on, 


To make Puff. 


Ake four pints of new Milk, Renner, 
take out the whey very clean, and 
{wring it ina dry Cloth, then ſtrain it ina 
wooden diſh till they become as Cream, 
{then take the yolks of two Eggs, and beat 
them and put them to the Curds, and leave 
them with the Curds, then put a ſpoonful 
fof Cream to them, and if you pleaſe half a; 
ſpoonful of Roſewater, and as much flower 
beat in it as will make it of an indifferent! 
ſtiffacſs, juſt to roul on a Plate, then take | 
off the Kidney of Mutton-ſuet and purihie | 
it, and fry them in it, and ſerve them in with | 
'Buttcr, Roſe-watcr and Sugar. | 
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(hot out of the oven, and put into each Hogs- 
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To make Elder Tinegar. 

?Ather the flowers of Elder, pick them 
very clean, and dry them in the Sun 
o14 geatle heat, and take to every quart 
of Vinegar a good han4ful of flowers, and 
let it ſtand to Sun a fortnight, then ſtrain the 
Vinegar from che fowers,and pur it into the 
barrel again, and when you draw a quart 
of Vinegar, draw a quart of watcr, and pur 

it into the baricl lukewarm, 


To make good Vinegar. 
Fake one ſtiil;e of Malt, and one of Rye 


« ground, and maſh chem together, and 
tax {rs they be good ) three pound of Hops, 
ir not for pound; make two Hogs-heads 
of the beſt of that Malt and Rye, then lay 
:he Hogs-heacs where the Sun may have 
power over them, and when it is ready to 
tun, fill your Hogs heads where they lic ; 
then let them purgefclear, and cover them 
(with two {]ute ſtoncs, and within a week af- 
[ter when you bake, takre two wheat louwes 


head a loaf; you mult uſe this four times, 
you mult brew this in April, and let it ſtand! 


r 4 till! 


————— — 
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Veal une, then draw them clearer, then waſh 
the Hogsheads clean, and put the bear in a- 
e41n, if you will have it Roſe- vinegar, you 
[muſt put in a ſtrixe anda half of Roſes, if 
tzZIder-vinegar, a peck of the flowers; if you 
; will have it white, put nothing in it aſter it 


{is drawn, and ſo let it ſtand till Michaelmas ; ' 


if you will have it coloured red, take four | 
gallons of ſtrong Alc as you can get, and El- 
der-berries picked a few full clear, and put ; 
them in your pan with the Ale,ſet them over | 
the fire till you gueſs that a pottle is waſtcd, | 
then take it eff the fire, and let it Rand till it | 
be ſtone celd, and the next day ſtrain it into 

the Hogſhead, then lay them in a Celler or 
Buttery, which you pleaſe, | 


AM 4 


To make a Coller of Beef. | 
Ake the thinneſt cnd of a coaſt of Beef, | 
boil it and lay it in pump-water, anda. 


[litle Salt three days, hitting it once every 


day, and the laſt day put a pint of Claret-. 
wine to it, and when you take it out of thc | 


| water,[et it lie two or three hours a draining, ' 


then cut it almoſt to the end in three ſlices, ' 
then bruiſe a little Cochinel, and a very litle 
Allum and mingle it with the Claret-wine, | 
and colour the meat all over with it, then ! 


take 
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take a dozen of Anchovies, wath them and 
bone them, and lay them into the Beef, and 
ſeaſon it with Cloves, Mace, and Pepper, 
and two handſuls of Salt, and a little Sweet- 
marjoram, and Time, and when you make it 
up, roul the innermoſt flice firſt, and the 0- 
cher two upon it, being very well ſeaſoned 
every where, and bind it hard with Tape, 
then put it into a ſtone pot, ſomething bigger 
than the Coller, and pour upon it a pint of 
Claret-wine, and half a pint of Wine-vine- 
gar, a ſprig of Roſemary, and a few Bay- 
leaves, and bake it very well; before it bc 
quite cold, take it out of the pot, and you 
may keep it dry as long as you pleaſe, 


To make «n Almond Pudding. 

:*Ake two or three French Rowls, or 

&4 white Penny-bread, cut them-in ſlices, 
and put to the bread as much Cream as will 
cover it, put it onthe fire till your Cream 
and bread be very warm, then take a ladle 
or ſpoon, and beat it very well together, put 
to-this twelve eggs, but not above four 
whites, put in Bcef-ſuet, .or Marrow,. ac- 
cording to your Diſcretion,. put a pretty 


quantity .of Currans, and Raiſins,. feaſon} 


the Pudding. with Nutmeg, Mace, Salt, and 
P. 5: SUgar,) 


W—_— _— —_—— 
a—_—— _— 


24 The Compleat Cook, 


Sugar, but very litcle flower, for it wiil make 
it fad aud heavy ; inake a piece of pulf-paitc | 
as much as will cover your dith, ſo cut it vc- 
ry handſomely what faſhion you pleaſe; but- 
ter the bottom of your dith, putathe pudding 
lato tize difh, (Ct it in a quick Oven, not tov 
hot as to burn it, let it bake till you think it 
be enough, ſcrape 0n.Sugar, and ſcrve it up. 


— 


— 


mw, 
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To boil Cream with French Barley. 


=  <-—— ——— -- —— 


Ake the third part of a pound of French, | 

- Barley, waſh it well with fair water,' | 
and Jet it lie all night in fair water, in the 
morn'n; ſct two $killers on the fire with, 
1 fair water, and 1n one of them put your | 
Barly, and lct it boil-till the water _ 
{rcd, then put the water from it, and pur th 
Barley into the other warm water, us| 
boil it and change it. with fret'1 warm water| 
{till it boil white, then itrain the water clean 
from it, then cake a quart of Cream, pur! 
into it a Nutmeg or two quartercd, a little} 
large Mace and ſome Sugar, and tet it boil. 
tagether a quarter of an hour, and whe it, 
hath thus boiled, put into it tric yolk of 
{#4 [trce or four Eges, well beaten with al! tre! 
#4 tRoſe-watcr, then diſh ir forth, and catir} 
cold... Te]. 


VO OP PR 


make 
-paiic 
It vc- 
- but- 
dding 
It tov 
ink it 
It UP, 


- - "_ OT  ——— 


mare 


—— -— ——— OT Oo — 


The Compleat Cook, 


To wake Cheeſe-Cakss, 


, 

Ake three Eggs and beat them very 
T well, and as you beat them, put to them 
as much fine flower as will make them thick | 
then put to them three or four Eggs more, | 
and beat them altogether ; then take one | 
quart of Cream, and put into it a quarter 
of a pound of ſweet Butter, and ſet them 0-} 
ver the fire, and whenit begins to boil, put | 
to it your Eggs and Flower, ſtir it very well, 
and let it boil till it be thick, then ſeaſon it] 
with Salt, Cinnamon, Sugar and Currans,! 


and bake it. 


To make a Qnaking Pudding, 


Ake a pint and ſomwhat more of thick| 
Cream, ten Eggs, put the whites of 
three, bearthem very well with two ſpoon- 
fuls of Roſe-water: mingle with your Cream 
3 ſpoonfuls of fine flowec : mingleit fo well, 
that there be no [umps 1n it, put it altogether, 
'and ſeaſon it according to your taſte : butte; 
a Cloth very well, and let it be thick that jt 
'may not run out, and let ir boil fot half an 
hour as faſt as you can, then take it up ws 1 
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make Sauce with Buttcr, Roſe-water and. 


=] 


El 
by 


Sugar, and (crve it up, i 
You may ſtick ſome-blanched Aimond;s | 
upon it if you pleaſe. | 


To Pickle Cucumbers, 


Ut them in an Earthen Veſſel, lay firſt 

a Lay of Salt and Dill, then a Lay of 
Cucumbers, and fo-till they be all Laycd,' 
Put in ſome Mace an4 whole Pepper ; and} 
ſome Fennel-ſeed, according to DireQtion, 
\ {then hi] ic up with Beer-vincgar, and aj 
{clean board and a ſtone upon it to Keep 
them within the Pictzle, and ſo Keep them 
! iciole covered, andif the Vinegar 1s black, | 
Jchange them into freſh. | 


"| 
Ji Te Pickle Broom Buds. 


#4 Ake youx Buds before they be ten 

$1" T on the top, -make a brine of Vinegar! 

I jand Salt, which you muſt do only by ſha | 

4 [king.it together till the Salt be melted, then! 

in your. Buds, and keep ſtirred once in| 

* a.day vill they be ſunk within the Vinegar, 
{be ſure to :keepcloſe covered, 


T.o 


them 
ack, 
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Tokeep Luinces raw all the year. 


" Yo ſome of the worſt Quinces and 
cut them into ſmall pieces, and Coares 
and Pariags, boyl them in water, and put 
toa Gallon of water, ſome three ſpoon- 
fuls of Salt, as much Honey ; boyl theſe] 
together till they are very ſtrong, and when 
itis cold, putir into half a pint of Vinegar 
in a wooden Veſſel or Earthen Pot; and 
take then as many of your beſt Quinces as 
will go into your Liquor, then ſtop them up 
very cloſe that no Airget into them, and 
they will keep all the year. 


em 


To maks a Goosberry Fool. 


b Mp your Goosberrics, and put them | # 
in a Silver or Earthen Pot, and ſct it in | $ 
a Skillet of boyling water, and when they 
\are coddled enough ſtrain them, then make 
[them hot again, when they are ſcalding hot 
(veat them very well with a good piece of 
(freſh Butter, Roſe-water and Sugar, and 
put inthe yolks of two or three Eggs; you 


it all together, and ſerve it tothe Table| : 
i when it is cold.. To) | 


——_ a__—_———_— 


may put Roſc-water into them and ſo ſtir | WW} 


——— - — 


238 Toe Compleat Cook, 


Ta makg an Oatmeal . Pudding. 


*Akea Porrenger full of Oatmeal bea- 
ten to flower, pint of Cream,one Nut. 
meg,four Eggs beaten,three whites, a quar- 
ter of a pound of Sugar , a pound of Beef. 
ſuct well minced, mingle all theſc together , 
and ſo bake it, An hour will bake it, 


To-make a green Pudding. 


Al;e a penny Loaf of ſtale Bread, grate 
£ & it, put to half a Pp »nd of Sugar, gra- 
ted Nutmeg, as much Salt as will ſcafon ir, 
three quarters'of a pound of Beef ſuet ſhred 
very ſmall: then take ſweet Herbs,the molt 
of them Marigolds, cight Spinages : ſhred 
the Herbs very ſmall, mix 2ll we: together, 
then take two Eggs and work them up to- 
FFecther with your hand , and make them in 

J/to round Balls, anJ whea the water boyls 
FI purthemin, ſerve ttem with Roſe-water , , 
{| Sugar, and Butter, Or SAUCce. 

| 


{e 


' 
5 ” C - - 
To makg food Sarſ"t5s 


-x—+Ake the lean of a Leg cf Pork, and 
| | four pound of Beef-{uct, or rather 
| bucrer, {hred them together very ſmall, then 
ſeaſon it with three quarters of an ounce of 
| Pepper, and half an eunce of Cloves and 
Mace mixcd together, as the Pepperis, a 
; hard{ul of Sage when it is chopt ſmall, and 
, 25 Much Salt as you think will make them 
;talt well of it; mingle all theſe with the 
; Meat , then break in ten Eggs, all but two 
or three of the whites, then temper it all 
well with your hands, and ſi] it into Hogs 
guts, Which you mult have ready for them 
you muſt tye the ends of thein lixe Pud- 
dings, and when you eat them you muſt 
boy | them on a ſoit lire; a hot will crack the 
$8tas, and the goodneſs boyl out of them. 


7o make Toaſts. 


UT two penny Loavcs in round ſlices, 
aad dip them in. h2\f a pint of Cream 
or cold water, then lay them abroad in 
2 Diih, ens brat thrce Eggs and grated 
[—__ and Sugar , beat them with 
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the Cream, then take your Frying-pan and 
melt ſome butter in it, and wet one (ide of 
your Toaſts and lay them in on the wet fide, 
then pour inthe reſt upon them, and ſo fry 
them ; ſend them in with Roſe-water, But- 
tcr and Sugar, 


TO — 


Spaniſh Cream, 


UT hot water in a Bucket and go with 
P it to the Milking, then pour out the 
water and inſtantly milk into it, and pre- 
ſently ſtrain it into milk-pans of an ordina- 
ry fulneſs, but not after an ordinary way ; 
for you mu ſet your Pan on the ground and 
ſtand on a ſtoo], and pour it forth that it 
may. riſe in bubbles with the fall ; this on 
the morrow will be a very tough Cream, 
which you mult take off with your Skim- 
mer,and lay it-in the Dilh, laying upon lay- 
ing ; and if you pleaſe Iitew.ſoine Sugar be- 
tween them. 


To make Clouted Creem. 


ke four quarts of Milk, one of 
Cream, fix ſpoonfuls of:Roſc-water , 


ah F'2 
IM = put 


| | 


| | 


| 


{you pleaſe, and ſcrape gooJ ſtore of Sugar 


| 
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pur theſe together in a great Earthen 
Milk-pan , fet it upon a fire of 
Charcoal well kindled, you muſt be 
ſure the fire be not too hot ;; then let it ſtand 
a day and night; and when yougo to take 
ito, looſe the edge of your Cream round 
about with a Knife, then take your board, 
and lay thecdges that is lefr beſide the 
board cut into many pieces, and them into 
the Dith firſt, and ſcrape ſome fine Sugar 
upon them , then take your board and take 
off your Cream as clcan from the Milk as 
you can, and lay it upon your Diſh, and if 
your Diſh be little, there will be ſome leſt, 
the which you may put into what faſhion| 


upon it 


A good Cream. 


V HEN you Churn Butter,take out 
V {ix ſpoonfuls of Cream, jult as it is 
ro turn to Butter, that is, when it is a little 
frothy; then boyl good Cream as much as 
will make a Dith, and ſeaſon it with Sugar, 
and a little Roſe-water z when it isquite 
cold enough , mingle ir very well with that 
you take out of the Churn, and ſo diſh - | 

IS | 
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To make Piramidis Cream. 


Akea quart of water, and fix ounces 

T of Harts-horn, and pn it into a Bot- 
tle with Gum-dragon, and Gum-aradick, of 
each as much as a ima!l Nut , put all this 
into the Bottle, waich muſt be ſo big as 
will hold a pint more; for if itbefull it 
will break : ſtopit very cloſe with a Cork, 
ind tye acloth about it, put the Bottle 1n- 
to a pot of beef when it is boyling , and let 
it boyl three hours , then take as much 
Cream as there is jelly, and half a pouno 
of Almonds well beatcn with Roſe-watcr, 
ſo that you cannot Ciſcern what they be, 
mingle the Cream and the Almonds toge 
ther, then ſtrain it, and doſotwo or three 
times to get all you can our of the Al. 
monds, then put jelly when it is cold into a 
liver Baſon, and the Cream to it ; ſweeien 
it as you like, put in two or three gratns 
of Musk and Amber-greece , ſet it over 
the fire, ſtring it continually and $skim- 
ing it, ti!l it be ſcething hot, but lJetit not 
boyl, then put it into an old faſhion'd 
driaking-Glaſs, and let ut ſtand till it 15 
cold, and when you will uſe it , hold your 
Glaſs in. a warm hand, and looſen it with 
a| 
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[2Knife , and whelm it into a Diſh, and 
have in readineſs Pine-Apple blown , and! 
ſtick it all over, and ſerve it in with Cream 
{or without as you plcaſe, 


— 


| To make a Sack, Cream. 
| gy a quart of Cream on the fire, when, 


| it is boyled, drop in a ſpoonful of Sack 
and ſlirr it well the while , that 1t curd not, 
ſo do till you have dropped in hx ſpoon-! 
fuls, thea ſeaſon it with Sugar , Nutmeg ; 
'and ſtrong watcr. | 


| 


To boyl Pigeons, 


Tuff the Pircoas with Parſſey , and 
'\I Butter, and put them into an Earthen \ 
Pot, and put ſome ſweet Butter to them, 
'and let them boyl; take Parſley , Time, 

'and Roſemary, ci1o> them and put them | 
'tothem; take ſome {weet Butter, and put | 
in withall ſome Spinage , take a little grols | 
Pepper and Salt,and ſeaſon it withall, then 

take the yolk of an Egg and ſtrain it with 

Verjuice, and put to them, lay fippits in| 


[the Diſh and ſerve it. | 
| Ts, 
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To make an Apple T anſey. 


| Parc your Apples -and cut them in thin 
} | round fliccs, then fry them in good 
ſweet Butter, then take ten Eggs, ſweet 

| Cream , Nutmeg, Cinamon, Ginger, Sil- 
gar, With a little Roſe-water, bcat all theſc 
pn, and pour it upon your Apples and 


fry it, 


! 


The French-Barly Cream. 


TAkea quart of Cream, and boyl in a 
{ * Porrenger of Freach-Barly , that hath 
'becn boyled 4n nine waters, put in ſome 
'large Mace and alittle Cinamon , boyling 
{it a quarter of an hour; then take two 
.quarts of Almonds blanched, and bear it 
very ſmall with Roſe-water, or Orange- 
watcr , and ſome Sugar; and the Almonds 
being ſtrained into the Liquor, put it over 
the fire, ſtirring it till it be ready to boy] ;! 
;then take it off the fire, ſtirring it till it 
be half cold; then put toit two ſpoon-: 

 fuls of Sack or White-wine, and when it 
' liscold, ſerveitin , remembring to put in| 

ſome Salt. | 


To 


n thin 

g000d 
ſweet 
', Ole 
| theſe 


>S and 


| in a 
t hath 
ſome 
yling 
* two 
ear it 
angc- 
10nds 
* over 
boyl ;! 
till it! 


| TY he Compleat Coo\, 35 


——  -  — 


——2a > COS EEE 


To wake 4 Chicken, or Pigeon Py, 


Ake your Pigeons (if they be not very 
youyg) cut them into four quar- 
ters, one (weet-bread fliced the long 
way, that it may be thin, and the pieces 
not tov big, one Sheeps tongue, little 


more than parboyl'd, and the skin pul'd* 
off, ard the tongue cut in ſlices, two or! 
three flices of Veal, as mwch of Mutton ,! 
young Chickens (if not little) quarter them, * 
Chick-heads, Lark, or any ſuch like, 
Pullets, Cocks-combs, Oyſters, Calves UJd . 
der cut in pieces, good ſtore of Marrow; 
for ſeaſoning, take as much Pepper and 


Salt as you think fit to ſeaſon it fightly; 
good ſtore of ſweet Marjoram, a little 
Time , and Lemon-pill fine fliced ; ſeaſon) 
it well with theſe Spices as the time of the 
year will afford; put in either of Cheſ- 
nuts (if you pur in Cheſnurs they muſt? 
hrſt be either boy1'd or roaſted ) Gooſe. 
berries or Guage, large Mace will do well 
in this Pye, then take a little piece of 
Veal parboyl'd aid flice it very fine, as 
much Marrow as mcer ſtirred amony(t | 
it, then take grited Bread, as much as 


1 Guarter 0! the Meat, four yolks of Eggs - 
or 
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or more according to the ſtuff you make 
ſhred Dates as ſmall as may be, ſcaſnit 
with Salt, but not too Sa; , Nutmeg as, 
much as will ſcafon it, ſwecrt Marjoram! 
pretty ſtore very ſmall ſhred, work it up 
with as much ſweet Cream as w:il make it 
up in little Puddings, ſome long , ſome! 
round, ſo put as many of them in the Pye as' 
you p:caſe; put the:cin two or three ipoon- 
fuls of Gravy of Mutton, cr ſo much ſtrong! 
Mutton broth before you putit in the O- 
ver, the bottom of boyle! Artichoaks, min- 
ced Marrow, over and in the bottom of the! 
Pye after your Pyc is baked ; when you put 
it up, have ſome five yolks of Eggs minced, 
and the juice of two or three Oranges, the 
Meat of one Lemon cut in pieces, a little 
White and Claret Wine; put this in your 
Pye being well mingled , and ſhake it very 
{wecll together, 
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To biyl a Capon or Hen, | 


draw them, iak« our the ta | of the Leaf 
clean away, and being well wathed, tiil the 
bzily with Oylters ; prepare ſome [uiton, 
[the Neck, but boyl it ia ſmall picces and. 
\$kim it well, then put your Capon into the | 
| Pipkin, and when it is boyled skim it again 
be ſure you have no more water than will 
| cover your Meat, then put it intoa piat of, 
' White- Wine, ſome Mace, two or three | 
Cloves, and whole Pepper; a quarter of an | 
hour before your Mcat be boyled enough , 
put into the Pipkin three Anchoves ſtripr 
from the Bones and waſhed, and be ſue 
; you put Salt at the firſt to your Meat; alit- 
tle Parſley, Spinage, Endive, Sorrcl, 'Refe- 
' mary, or ſuch kind of Herbs will do well 
'to boyl with the broth, and being rezdy to 
'Niſhit, having ſippits cut , then take the 
Oyſters out of the Capon , and [. 'y them in 


[the Diſh with the broth » an1 pur ſome | 
J:ice of Lemons and Orange 1nto it accor-| 


wh gtoyuur talte, 


T ake a young Capon or Hen, when you 
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To make Bali: * ! :al. 


out the Sinews,mince it very {m:l,1nd! 


with it ſome fat of Beet-ſuct ; it the Leg of! 
Veal be of a Cow-Calf, the Udder wi'l he 
gvod inſtead of Beek-ſuetz when it is very! 
well beaten together with the minci:z 
Knife, have ſome Cloves, Mace, and Pep. 
per beaten, and with Salr ſeaſon your Mea , 
putting in ſome Vinegar,then make vp your 
Meat into littie Balls, and having very good 
ſtxong Broth made of Mutton , ſet your 
Balls to boylin it ; when they are boyled c- 
nough , take the yolks of five or ſix Eggs 
well beaten with as much Vinegar as you 
pleaſe tolike, and ſome of the Broth ming 
led together, ſtir it into all your Balls and 
Broth, give it a warm on the fire, then Diſh 
up the Balls upon Sippits, and pour the 
ſauce on tit. 


T Ake the lean of a Leg of Veal, and cut 


To make Mrs. Shellyes Cake. 


'Ake a peck of fine flower, and three! 
| pound of the beſt Butter, work your! 
[flower and butrerFery well together, then; 
| talie' 
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rake ten Eggs, leave out ſix whites, a pinc | 
and a halt of Ale-ycaſt; beat the Eggs and ! 
yeaſt rogether, and put them to the flower ;! 
take ix pound of blanched Almonds, beat" 
them very well, putting in ſo:netime Roſe- | 
water to keep them from Oyling; add| 


what Spice you pleaſe; let this be pur to the 


'rcſt, with a quarter of a pint, of Sack, and a} 


lictle Saffron; and when you have made all; 
[this into paſte, cover it warm before the fire, 
'and let it riſe for half an hour, then put in 
twelve pound of Curraris well vaſhed and 
dryed, two pound of Raiſins of the Sun ſto- 
'ncd and cut ſmall, one pound of Sugar; the 
ſooner you put it into the Oven after the 
fruit is put in, the better: 


Toimake Almond 7umbals, 


bf Bn a pound of Almonds, to half : 
; & pound of double refined Sugar beaten 
and Scarced, lay your Almonds in water a 
day before you blanch them, and beat them 
ſmall with your Sugar; and when it is beat 
,very ſmall, put in a handful of Guar dragon, 
it being before over-night ſteeped in Roſe. 
water, and half a white of an Egg beaten to 
froth, and half a ſpoonful of Coriander-ſced 

Q as| 


Pm 
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beat it well with a Rowling-pin till it work 
ike a ſoft paſte, and ſo make them up, 'and|| 
lay them upon Papers oyled with Oyl of Al- 
monds, then put them in your Oven, and ſo 
ſoon as they be throughly riſen, take them 
out before they grow hard, 


To make Cracknels, | 
| 


Lo 

Ake half a pound of fine flower, dry ct 

£ ſcarched, as much fine Sugar ſcar. 
:ſed, mingled with a ſpoonful of Coriander! 
ſeed bruiſed, half a quarter of a pound of| 
Butter rubbed in the Flower and Sugar, 
then wet it with the yolks of two Eggs, and 
half a ſpoonful of white Roſc-water, a 
ſpoonful or little more of Cream as will wet 
it ; knead the paſte till it be ſoft and limber| 
rorowl well, then rowl it extream thin, and| 
cut them round by little platcs, lay os 
2zpon buitcre4 Papers, and when they go! 
into the Oven, prick them, and waſh the! 
top with the yolk of an Egg beaten, and 
made thin with Roſe-watcr or fair water z| 
| rey | 
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fore they are caten, they mult be drycdin a 
warm Oven to make them criſp, 


| To Pickle Oyſters. 
| 

Ake Oyſtcrs and waſh them clean in 
Þ their own Liquor, then let them ſct- 
tle, then ſtrain it, and put your Oyſters to it 
with a little Mace and whole Pepper, as 
much Salt as you pleaſe, and a little Wine: 
vinegar, then ſct them over the lire, and let 
them boill Icrſurely till they are pretty ten- 
der; be ſure to skim them ſtill as the 5kin:: 
'\rifeth z when they are enough, take them: 
(out till the pickle be cold, then put then; 
into any pot that will lie cloſe, they will! 
keep beſt in Caper Barrels, they will kcepj 
very well fix wecks, | 


_—— — — 


To boil Cream with Codlinzs, | 
Takeo quert of Cream aad boit it with! 

ſome Mace and Sugar, aid take two j 
yolk of Eggs, and beat them weil with aj 
(poonful of Roſe-watcr and a grain of Am-! 
ber greeſe, then put it into the Cream with! 
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| a piece of ſweet Butter as big as a Wall-nut, 
and ſtir it together over the fire until it be || 
ready to boy], then ſet it ſometime to cool, | 
ſtirring it continually till it be cold ; then 
take a quarter of a pound of Codlings ſtrain 
ed, and put them into a Silver Dith over a 
few coals till they be almoſt dry, and bcing 
cold, and the Cream alſo, pour the Cream 
upon them, and let them ſtand on a ſoft firc 
covercd an hour, then ſerve them in. 


—— 


To make the Lady Albergavers Cheeſe, 


| O one Cheeſe take a Gallon of new 
Milk, and a pint of good Cream, and 
; mix them well together, then take a Skil- 
; let of hot water, as much as will make 
{hotter than it comes from the Cow, then 
{put in a ſpoonful of Rennet, and ſtir it well 
rogcther and cover it, and when it is come, 
| take a wet cloth and lay it on your Cheeſe- 
{ Mot, and take up the Curd and not break 
| it ;z and put it into your Mot ; and when your 
| Mor is ful, lay on the Suiker, and every two 
{hours turn your Cheeſe in wet Clocths 
wrung ory ; and Ilzy on alittle more wet, at | 
night take as :nuch Salt as you can between; 
; your Finger and Thumb, and falt your 
Checſc' 
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Cheele on both lides ; let them he in Prefles 
all night ina wet cloath; the next day lay 
them on the Table between a dry Cloth, the 
next day lay themin Grafs, and every 0- 
ther day change your graſs, they will be rea- 
dy to cat in nine days : if you will have them 
ready ſooner, cover them with a Blanket. 


a —. 


To are|s Snails. 


—_— 
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7 Ake your Snails, (they are no way ſo 
as in Pottage) and waſh them well in 
many waters, and when you have done, put 
them in a white Earthen(Pao, or a very wide 
D1fh, and put as/much water to them as will|. 
cover them, and then ſet your Diih or Pan 
on ſome coals, that it may heat by little and 
little, and then the Snails will come out of 
the ſhells and ſo dye, and being dead, rake 


them out, and waſh them very well in Wa- 
ter and Salt twice or thrice over; then put 
them ina Pipkin with W :ter and Salt, and 
et them boll a lirtle while in that, ſotake a- 
way the rude flime they have, then take; 
them out again and put them in a Cullender;} 
'then take excellent Sallet-Oyl, and beat et a | 
great while upon the firein a Frying a 


and when it boyls very faſt, flice two or 
Q 3 three] 
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three Oayons in it, and let them fry well, 
then put the Snails in the Oyle, and Ony-; 
ons, and let them ſtew together a little , 
then put the Oyle, Onyonz, and Snails 
altogether in an carthen Pipkin of a fit ſize 
for your Snails, and put as much warm wa-/ 
ter to them as will ſerve to boil them, and' 
make the Pottage and ſeaſon them with! 
Salt, and fo let them boil three or four; 
hours; thea mingle Parſley, Penny-royal,| 
Fennel, Time, and ſuch Herbs, and when 
they are minced put them in a Morter, and 
beat them as you do for Green-ſauce, and 
put in ſome crumbs of Bread ſoaked in the 
Fottage of the Snails, and then diſſolve it all 
in the Morter, with a little Saffron and 
Cloves well bcaten, and put in as much Pot- 
tage into the Morter, as will make the Spice 
and Bread and Herbs: like thickning for a 
Pot, ſo put them all into the Snails, and let! 
them ſtew in it, and when you ſerve them 
up, you may ſqueeze into the Pottage a Le-| 
mon, and put in a little Vinegar, or if you! 
put in a Clove of Garlick among the Herbs, 
and beat it with them in the Morter, it; 
will not taſte the worſe; ſerve them up ina; 
Diſh with Siprets of Bread in the bottonu.| 
The Potr2-c i« very nouriſhing, and they | 
uſe thev: 1947 are apt to a Conſumption. 
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To boyl a Rump of Beef after the 
French Faſhion. 


8 (he - Rump of Beef, or the little end 


of the Brisket, and parboyl it half an 
hour, then take it up ard put it ina deep 
Dih, then ſlaſh it in the fide that the Gra- 
vie may come out, then throw a little Pep- 
per and Salt between every cut, then hil 
up the Diſh with the beſt Claret-wine, and 
put to it three or four pieces of large Mace, 
and ſet it on the coals cloſe covered, and 
boyl it above an hour and a half, but turn 
it oftca in the mean time; then with a 
ſpoon take of the Fat and fill it with Cla- 
ret-wine, and flice ſix Onyons,. and a hand- 
tul of Capers or Broom buds, half a dozen 
of hard Lettice fliced, rhree ſpoonfuls of 
\Vine vinegar, aud as much Verjuice, and 
then ſet it a boiling with theſe things in it 
till it be tender, and ſerve it up with brown 
Bread and Sippets fryed with Butter, but 
be ſurethere be not too much Fat ia it when 
you ſerve it, 
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j An Excellent way of dreffing of Fiſh. | 


Ake apiece of frefh Salmon, and waſh. 

it clean in a little Vinegar and Water, | 
and let it lie a while in it, 1n a great Pip- | 
Kin With a Cover, and put to it fix ſpoon- 
fuls of Water and four of Vinegar, as much 
of White-wine, a good deal of Salt, a bun- 
dle a of ſweet Herbs, alittle whole Spice, a 
few Cloves, a little ſtick of Cinnamon, alit- 
tle Mace, take up all theſe in a Pipkin cloſe, 
and ſet ina Kettle of ſecthing water, and 
there let it ſtew three hours. You may do 
Carps, Eels, Trouts, &c. this way, altcr 
jthetaſte to your mind, 
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To make Fritters of Sheeps T cet. 


G — 4 


ww Ig" Ake your Shceps Feet, ſlit them and ſet 
1Wh141 them a ſtewing in a Silver Diſh with a | 
11828 [little trong Broth and Salt, with a ſtick of ; 

8 [Cinamon, two or three Cloves and a piece ; 
of an Orange pill: whea they are ſtewed, : 
take them from the liquor and lay them up- | 
& on a Pyc-plate cooling : when they are cold, ! 
have ſome good Frittcr-batter made with 


Sack, and dip them therein: then have ready 
t0 
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tofiy them, ſome excellent Clarificd Butter 
very hot inthe Pan, an4 fry tnem thercin , 
when they are frycd wring in the juice of 
theee or four Oranges, and toſs them once 
or twice in adiſh, and ſo ſerve them to the 
Table- 


— 


To make ary Salmon Calvert in the bojling. 


of Wine or Vinegar, Verjuice of ſour 
Beer, and a few ſweet Herbs and Salt, and 
let your Liquor boil extream faſt, and hold 
your Salmon by the Tail, and dip it in, and 
ict it have a walm, and.ſodipit in and out 
a dozen times, and that will make your Sal. 
mon Calvert, and ſo boil it till it be tender. 


La 
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Ake a pound of Sugar ſcarced very fine, 
T and a pound of lower well drycd, and 
twelve Eggs,*a handful of -Carreway-ſeed, 
hx whites of Eggs, a very little Salt, heat all 
theſe together, and keep them with beating 


yr ne ee "En 


*'] Ake a Gallon of Water, put to it a quart 


To make Bisket Bread. . 1 


| till you let them.in the Oven, thenopnt them 5 
jinto your Plates or Tin things, and take Bur. [/ 
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| {ferand put into a Cloth and rub your Plate; 
a ſpoonful into a p'ate is enough, and ſo ſet 
them into the Oven, and let your Oven be 
no hetter than to bake ſmall Pyes; if your 
flower be not dryed in the Oven before, 
they will be heavy. 


| 


—— 


Tomarg an Almond Pudding. 


Ake your A\monds when they are blan- 
yh ched, and beat them as many as wil: 
ſerve for your Diſh, then put to it four 01 
five yolks of Eggs, Roſe-water, Nutmeg, 
{are and Mace, alitile Svgar, and alittle 
Salt and Marrow cut into ir,. and fo fet it 
into the Oven, but your Ovea muſt not be 
hotter than for Bisket Bread : and when it 
is half. baked, take the white of an Egg, 
Roſe-water- and fine Sugar well beaten to- 
>cther and. very thick, and-do it over with 
a feather, and ſert- it in again, then ſtick it 
over with Almonds, and ſo ſend it up. 

£ 
This jou 1a): boil in a bag if you pleaſe, 
þ and put-11 a few-Crums of Bread 1n- 
y 70it, and cas it with Butter and $#- 
I far withant- Marrow 


; 7a 


iy g '"r 
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| [Sugar finely beaten, ſ@ mingle them tOgC| | 
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Tomake an Almond Candle. 


Ake three pints of Ale, boyl' it with 

Cloves and Mace,and flicedBread in it, 
then have ready beatcn a pound of Almonds 
blanched, and ſtrain them out with a pint 
of White-wine, and thicken the Ale with 
it, ſwecten it if you pleaſe, and be ſure you 
Skim the Ale well when it boyl.. 


Tomake Almond Bread.. 


| W 
AkeAlmonds and lay them in water all} >Þ 
T night,then blanch them ana flice them, 4 
to every pound of Almonds, a pound of fine| 


ther, then beat the whites of three Eggs toþ 
high froth , and mix-it well with the AL | 5 
monds and Sugar, then have ſome plates} | 
and: ftrew- ſome flower on them, and lay} ® 
Wafers on them, and lay. your: Almonds}: |: 
with the edges upwards, lay them as round {' þ 
as you can, . ſcrape a little Sugar on theing|' PE 
when they are ready. to ſet in the Oven,|: BM 
which muſt- not be. ſo hot: as to: co-|, 3% 
tour: white. Paper ,, and when. they. are 
a:litcle baked; take them out, and thein}'} 


from : 


he 
— 
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{from the Plates, and ſer them in again, you 
{muſt keep them n a Stove. 


To make Almond Cakes. 


Ake half a pound of Almonds blan. 
ched in cold water, beat them with 
Wy {ſome Roſe-water till 'they do nor gliſter, 
W Jchen they will be beaten; if you think fir, 
. #lay ſeven or eight Muſque Comiats ditlol- 
{ved in Roſe-water which muſt not be above 
W {1x or ſeven 'ſpoonfuls for fear of ſpoyling! 
{the colour; when they be thus beaten, put 
jin half a pound of Sugar finely (fred, beat 
them and the Almonds together till-it be 
{4well mixed, then take the whites of two 
* jEgg5and two ſpoontuls of fine flower that 
W {hath bcen dryed in an Oven; beat theſe 
By 1wdl together and pour it to your Almonds 
We jrhen butter your Plates and duſt your Cakes: 
BE qwicth Sugar and-Flower, and when "they are 
qalittle brown, draw them, and when the 
8, {Oven is Colder ſet them in again en-brown 
if Papers, and they will look whiter, 

S 1 
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Maſter Rudſtones Pofſer, 

Akea pint of Sack, a quarter of a plas 
of Ate, three quarters of a pound'o 

[Sugar , boyl all theſe well together, take 
{two yolks of Eggs and fixteen whites very 
well beaten, put this to your boyling Sack 
and {lice 1t very well together till it be thick 
on the coals; then take three pints of Milk, 
or Cream, 'being boyled to a quart, it muſt 
ſtand and cool till the Eggs thicken, put ir 
to your Sack and'Eggs, and ſtir them we. 

together, then coverit witha Plate and ſo 
ſerve it. | 


1 


To boyl a Capon with Ranioles. 

MF Ake a good young Capon, truſle it 

2 anddraw it to boyl, and 'parboyl it 
a little, then:letit.lye in fair water being 
pickt very clean and white, then . boyl 
itin ſtrong broth while ir be enough , -bur 
firſt prepare your Raniokes as followeth ; 
| Take a good quantity of. Beet leaves., and: 
boyl them in water very tender, then take 
them out, and get all thewater veryclean| FP 
out of them, then take fix ſweet-breadso* } Fi 
Veal,and boyl-and mince themwhite,min, | {48 
{'hem.ſmall,and then En ns: | 


or 
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{ther with your hands as you doa piece of 
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or tive Marrow boacs, break tiiem and get 
all the Marrow out of them, and boyl the 
bigger piece of them in water by it ſclf, and 
putthe other into the minced Herbs, then 
take half a pound of Raiſins of the Sun ſto. 
ned and mince them ſmall and half a pound 
of Dates the skin off and mince them alſo, 
and a quarter of a pound of Pomecitron 
minced (mall, then take of Naples-bisket a 
good quantity, and put all theſe together 
on a Charger or a great diſh with half a 
pound of fweect Butter,, and work it toge- 


I Inn 


Paſt, and ſeaſon it with alittle Nutmeg , 
Ginger, Cinnamon, and Salt, and Perma- 
ſan Cheeſe grated with hard Sugar grated 
alſo, then mingle all together well, and 
make a Paſt with the fineſt lower, fix yolks 
of Eggs,. alittle Saffron beaten ſmall, half 
a pound of ſweet Butter, alittle Salt, with 
ſome fair water hot { not boyling) and make 
up your Paſt, then drive out a long ſheet 
of Paſt with an even Rowling Pin as thin 
as poſſibly yon can, and lay your ingredi- 
ents in ſmall heaps, round or long which 
you pleaſe in the Paſt,. then cover them 
with the Paſt and cut them with a jag aſun-| 
der, and ſs make more or-more till you 
have made two hundred or more, then-have 

a 
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a good broad Pan or Kettle half full of 
ſtrong Broth, boyling leiſurely, and put in 
your Ranfoles, one by one, and Ict them 
boyl a quarter of an hour, then take up 
your Capon, lay it ina great Diſh, and put 
on the Ranſoles, and ſtrew on them gra. 
ted Cheeſe, Naples-Bisket grated, Cinna- 
mon and Sugar, then more and more Cinna- 
mon and Cheeſe while you have filled your 
Diſh; then put ſofcly on melted Butter 


and put it into the Difh, ſo Ranſoles may 
be part fryed with ſwcet but Clarified But-| | 
ter, either a quarter of them or half as you; :} 
plcafe ; if the Butter be not Clarified, it} } 
will ſpoil your Ranſoles, | 


To make a Biſque of Carps. 
Ake twelve ſmall Carps, aud one great 
one, all Male Carps, draw them and 
take out all the Melts, flea the twelve ſmall 
Carps, cut off their Heads and take out 


bones of the flead Carps, and twelve Qy-| ; 
ſters, two or three yolks of hard Eggs, maſh} F 
all-rogether, ſeaſon it with Cloves, Mace, | 4; 


add)? 


with a little firong Broth, i your Marrow | [4 
Pomecitron, Lemons ſliced and ferve it up,} ©.5 


their Tongues and take the fiſh from the| YÞ 


and Salt, and make thereof. a-ſiff' ſearſe : | F 


oP [two :fliced, a Lemon; when -you boyl 
i Spice 4nto .the Kettle wherein you will 
I [Carp, tet it not boyl too faſt for break: 
W ing; after the Carp hath boyled a while , 


"1 Heads. keep .warm in the Liquor ill you. 


54 The C:mpleat Cook, 


add thereto the yolks of four or ve Egzs to 
bind it, fathivn that firſt into balls or Lopings 
as you pleaſe, lay them into a deep Dith or 
Earthen Pan,and put thereto twenty or thir. 
ty great Qylters, two or thiee Anchoves, 
the Milts and Tongues of your twelve 
Carps, half a pound of freſh Butter,the Li- 
quor.of your-Oyſters,the juice of a Lemon or 
two; alittle White- Wine,ſome of Corbili- 
on Whercin your great Carp is boyled, 
and a whole Onyon, ſo ſet them aſtew- 
ing on a. ſoft fire, and make a hoop 
therewith; for the great Carp you mult 
ſcald him and draw -him,, and lay himsfor 
half an hour with the .other Carps Heads 
in a deep Pan with ſo much White-wine! 
Vinegar as will cover and ſerve to boyl 
him and the other Heads in; put thercin 
Pepper, whole Mace, a race of Ginger, 
Nutmeg, Salr, ſweet Herbs, an. Onyon or 


]your -Carps, Ppopr-your Liquor with the 


boyl him; when -it is -boyled put in your 


W [putin the Head, when it is enough, take 
'loff the Kettle, and let the Carps andthe 


go 


AU_—_— 


go ro diſh them. When you dreſs your 
Biſque, take a large Silver Diſh, ſet it on 
the hre , lay therein Sippits of Bread, then 
put in a Ladleful of your Cotbilion , then 
take up your great Carp and lay him in the 
midft of the Difh, then range the twelve 
Heads about the Carp,then lay the ſcarce of 
the Carp, lay that in , then your Oyfters, 
Milts, and Tongues , then pour on the Li- 
quor wherein the ſcarce was boyled, wring 
in the juice of a Lemon, and two Oranges , 
Garniſh your Diſh with pickled Barberries, 
Lemons, and Oranges, and ſerve it very hot 
to the Table. 


To bil a Pike and Eele together. 


5 b Ake a quart of White. Wine, and a pint 

and a half of White-Wine-Vinegar, 
two quarts of Water, and almoſt a pint of 
Salt,a handful of Roſe-mary and Time; the 
Liquor mult boyl before you put in your 
Fiſh and Herbs; the-Eele with the skins mult 
be -put in a quarter of an hour before the 
Pike, with a lictle large Mace, and twen- 
ty corns of Pepper, 
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To make an outlandiſh diſh, 


J = the Liver cfa Hogg, and cut it in 
ſmali pieces about the bigneſs of a ſpan, 
then take Anniſeed, or French-ſeed, Pep. 
per and Salr, and ſeafon them therewithall, 
and lay every piece ſeverally round in the 
caul of the Hogg, and fo roaſt them on a 
Bird-Spit, 


To makg a Portugal diſh, 


Ake the Guts , Gizards and Liver of 

two fat Capons, cut away the Galls 

from the Liver, and make clean the Gizard; 
and put them into a d:ſh of clean water, fli: 
the Gutas you doa Calves Chaldron, but 
take off none of the fat, then lay the guts a- 
bout an hour in Whice- Wine, as the Guts 
foak, half boyl Gizords and Livers, then 
takea long wooden broack, and ſpit your 
Gizards and Liver thereon, but not cloſe 
one to another, then take and wipe the guts 
ſomewhat ery ina Cloth, and ſeaſon them 
with Salt and beaten Pepper, Cloves and 
Mace, then wind the Guts upon the woo- 
den Broach about the Liver, and Gapany 
tncn 


|on them, Garniſh it, &c. To 
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= 
then tye the wooden Broach to ſpin, and lay 
[themto the fire to roaſt, and roaſt them ve- 
|ry brown, & baſt themnot at all till they be 
enough, then take the Gravy of Mutton,the 
joyce of two or three Oranges, and a grain 
' of Saffron, mix all well togteher, and with 
a ſpoon baſt your roa$, letit drop into the 
ſame Diſh, Then draw it, and ſerve it to 
the Table with the ſame ſauce. 


————_— 


To areſs a diſh of Artichocks 
S # Ake and boyl them in a Becf.-Pot,when 
they are tender zſodden, take off the 
tops leaving the bottoms with ſome round 
about them, then put them'into a Dith, put 
ſome fair water to them,two or thee ſpoon=- 
fuls of Sack, a ſpoonful of Sugar, and ſo let 
them boyl upon the Coals, ſtill pouring on 
the Liquor to give it a good taſt, when they 
have boyled half an hour;take the Liquor 
from them, and make ready ſome Cream 
|boyled and thickned with the yolk of an 
'Egg or two, whole Mace, Salt and Sugar | 
with ſome lumps of Marrow, boyl it in the 
| Cream, when it is boyled put a good piece 
'of ſweet Butter into it, and toaſt ſome 
|Toaſts » and lay them under your Arti- q 
\chocks, and pour your Cream, and Butter | j ] 
L 
[ , 


\ 
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To dreſs a Fillet of Veal the Italian way. 


| Ake a young tender Fillet of Veal, pick 
away all the skins 1m the fold of the! 
fleſh, after you have picked it out clean fo 
that no skins are left, nor any hard thing ; 
,Putto it ſome good White-wine (that 15 n6t 
£00 ſweet} in a bowl and wath it, and croth 
It well in the Wine, do ſo twice, then ftrew 
upon it a powder that is called Tamara in 
ral, and ſo much Salt as will ſeaſon it well, 
mingle the Powder well upon the Paſts of 
your meat, then pour to it ſo much White. 
wine as will cover it when it is thruſt down 
into anarrow pan ; lay a Trencher on it and 
a weight to keep it down let it lie two 
nights and one day, put a little Pcpper tv it 
when you lay itin the -Sowce, and after ut 
'ts ſowced fo long, take it out and put it 
;tnto a Pipkin with ſume good Beef- broth, 
but you muſt not take any of the Pickle 
{to-it, but only Beef-broth, that is ſweet 
'and not Salt; cover it cloſe and ſet it on 
the Embers, only put into it with the 
Broth a few whole Cloves and Mace, and 
;Ict it ſtew till it be enough. It will be very 
tender and of an excellent taſte 3 it muſt be 
 }\crved with the ſame broth as much as will 
F ;coverit. To 


We —— —— - m - —__— _— — —— 
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| To make the Italian, take Coriander-ſced 
two Ounces, Anniſecd one ounce, Fennel- 
ſced one ounce, Cloves two ounces, Cinna- 
mon one ounce; theſe muſt be beaten into a 
groſs powder, putting imto it a little powder 
of Wintcr-ſavory ; if you like it, keep this 
-in a Vial glaſs clofe ſtopt for your uſe. 


——  —— —— — —_—_— — ——_ 


| To dreſs Soals. 
Ake a pair of Soals, lard them through 
T wit watercd freſh Salmon, then lay 
your Soals on a Tabie, or Pic-platc, cut 
your Salmon, lard all of an equal length 
'on cach fide, and leave the Lard but ſhort, 
'then flower the Soals, and fry them in the 
:beit Ale you can get, when they ate fry- 
;cd lay them on a warm Pye-plate, and fo 
ſerve them to the Table with a Sallet Dih 
full of Anchovy ſauce, and three or four 
Oranges. 


To make Furmity. 


Akea quart of Cream, a evarter of a 
pound of French-Barly the whiteſ: you 

can get, and boyl it very tender mn three 
* four ſeveral waters, and let it be = 
then 


| 


——— 


60 The Complea; Cook, v3 


then put both together, put into it a blade of 
Mace, a Nutmeg cut in quarters, a Race of 
Ginger cut in four or five pieces, and fo let 
it boyl a good while, ſtill ſtircing and ſeaſon | 
it with Sugar to your taſte, thcn rake the! 
yolks of four Eggs and beat them with a lit-! 
tle Cream, and ſtir them into it, and ſolet it/ 
boyl a little after the Eggs arCin, then have| 
ready blanched and beaten twenty Almonds. 
kept from oyling, with a little Roſe-water, 
then take a boulter, ſtrainer, and rub your, 
| Almonds with a little of your Furmity 
through the ſtraincr, but ſet on the fire no 
more ,and ſtir in alittle Salt and alittle lice 
| Nutmeg, pickt ort of the great picces of ir ,! 


and put it in a Diſh and ſerve it, 


| To make Patis, or Cabbaze Cream. 


| 


— 


| Ake thirty Ale Pints of new Milk, and; 
| £ | ſet it on rhe fhirc in a Kittle till it be 
ſcalding hot, flirring it oft to keepit from 
| Creaming , then put it forth, into thirty 
{ Pans of Earth, as you put it forth, take off 
the bubbles with a ſpoon, let it ſtand till it 
tbe cold, thcn take off the Cream with two! 
| ſuch flices as you beat Bisket bread with, 


' but they muſt be very thin and not too; 
| broad 


—_T-z 


: 
' 


| 


| 
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broad then when the Milk 1s dropped off 
the Cream, you muſt lay it upon a Pyc- 
plate, you mult ſcour the Kettle very clean 
and hcat the Milk again and fo four or five | 
times, In the Lay of ithirſt lay a ſtalk in 
the midſt of the Plate, let the reſt of the | 
Cream, be latd upon that ſloping, between 
every laying you muſt ſcarpe Sugar and 
ſprinckle Roſe-Water, and if you will, the 
powder of Musk, and Amber-greeſe, in the 
heating of the Milk be carcful of ſmoak, 


-— _— - 


———_— 2 = 


Tomake Pap. 
| 


1 


= Ake three quarts of new Milk, ſet it on 
the fre in a dry ſilver Diſh, or Baſon ; | 
when it begins to boy[ skim it, then put: 


thereto a handful of flower the yolks of three | 


cggs, Which you mult have well mingled 


together with a Ludleful of cold Milk, be- 


| 


fore your put to it the Milk that boyls, and} 


as it boyls, ſtir it all the while till it be c-; 


nough, and in the boyling, ſeaſon it with a | 
little Salt, and a little fine beaten Svugor, 


. and ſo keeping it ſtirrcd till it be boylcd as | 
thick as you dciire, -then put it forth inco? a- ! 


j 


nother Diſh and\ſcrve it up, 


— 
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To make Spaniſh Pap. 


Ake three ſpoonfuls of Rice flower , 

hnely beaten and Scarſed, two yolks 
of Eggs, three Spoonfuls of Sugar three or 
four ſpoonfuls of Rofe-water. Temper 
theſe four together, then put them to a pint 
of Cream, then ſct it on the fire and keep it 
flirred till it come to a reaſonable thickucſs, 
then diſh it and ſerve it up. 


To Poach Ergs. 


Ake a dozen of new laid Eggs, and 

fleſh of four or fivePartridges,or other; 
mince it ſo ſmall as you can ſeaſon it with a 
few beaten Cloves, Mace and Nutmeg, into 
a Silver diſh, with a Ladleful or two of the 
Gravy of Mutton, wherein two or three 
Anchoves arc diſſolved ; then ſet it a tew- 
ing on a fire of Char-coals, and after it is 
halfftewed, as it boils, break in your Eggs 
one by one, and as you break them, pour a- 
way molt part of the whites, and with one 
end of your Egg: ſhell, make a place in your 
diſh of meat, and therein;put your yolks of 
'your Eggs, round in order amongſt your 
| meat, 


—_ 
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me1!, and fo let them ſtcuy till you r Eggs 
be en0ugh, then grate in'a little Nutmeg 
and the j.1c of acouple of Oranges ;' have! 
acre none of the Seeds go in, wipe your; 
Ditn and gainiſh your [ilh with four or; 
tive whole Onyons, &c. 


— 


| A Pottape of Beef Palltts, 
| Ake Beef Pallates after they be boylea 
| 3 _ in the Beef Kettle orPot among 
ſome other mcat, Llanch and ferve them 
clean, then cut cech Pallat in two, and ſet 
them a ttewing between two 6ithes with a 
piece of lecr Bacon, an handſu! of Champig- 
'nions, five or ſix Sweet-bread.. ” v Veal, a La- 
:dleful or two of ſtrong broth, and as much 
'Gravy of Mutton, an Onyon or tw o, five or 
fix Cloves, and a bla:le or two of Mace, and 
a piece of Orange Pill;; as your Pallates 
ſtew make ready your Dith with the bot- 
toms and tops of two or three Cheat Loaves 
drycd and moiſtned with ſore Gravy cf 
Mutton, an1 the broth your Pallats tew in, 
'you muſt have the Marrow of two or three 
'beef-bones ſtewed in a little broth between! 
two diſhes, in great pieces; when your Pal- 
lats and Marrow is ſtewed, and you ready 
| R to 


————. 
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to Dilhit, take out all the Spices, Onyon 
| and Bacon, and lay it in your Plates, ſweets | 
; bread, and Champigneons, pour in the 
' Broath they were ſtewd in and lay on your 
| pieces of Marrow, wring the juice of two 
or three Orangcs ; 'and fo ſcrve it to the 


Table very hot. 


1 


The Jacobins Pottage, 


Ake the fleſh of a waſhed Capon or 

'Þ Turkey cold, mince it ſo ſmall as you 
can, then grate or ſcrape among the fleth 
rxwo or three ounces of Parmaſant, or old 
{ Holland Checſc, ſraſon it with beatcn 
| Clov es, Nutmeg, Mace and Salt ; then take 
i the bottoms and tops of four or hve new 
'Rowls, dry them before the fire, orin an 
: Oven, then put them into a fair Silver Dith, 
fer it upon the re, wet your bread in a La- 
dlcful of ftrong Broth, and a Ladleful of 
| Gravy of Mutton, then frew Im your min- | 
' CO 'nigat; 3-5 an cqual thich nets in cach! 
| place, then ſtick twelve or cightcen pieces 
| of Marrow as big as Walmns, and pour on | 
| an Fandful of pure Grav y of Mutton, then 
cover your Dith clofe, and as it ſtews 44d 
now and then ſure Gravy of Mutton rhere- 
\ , to, 


w—_ —— 
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————— 


to, 


| 


| 


tridge, boil them till they be half boiled c- 
'noug}, then take them off and cut them in- 
to little pieces, putting the joynt bone one 
' from another, and let not the meat be min- 
ced, but cut into great bits, not ſo exactly 
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to, thruſt your Knife ſometimes to the bot- 
tome , to keep the bread from £icliins to | 
the diſh, let it ſo ſtew ill, till you are ready | 
to diſhic a way, and when you ſerve it, if| 
need require, and more gravy of Mutton, 
wring the juice of two or three Oranges, 


wipe your Dithes brims, ang ſerve it to the? 
'Table 1a the ſame Dilh. | 
| 


Te Salt a Gooſe, | 


Ake a fat Gooſe and bone him, but 

lcave the brealt bone, wipe him with a 
clean cloth, then ſalt him one fortnight, 
then hang him up for one fortnight or three! 
weeks, then boil him in running water very 
tender, and ſcrve him with Bay leaves. 


——  — — 


A way of ſtewins Chickens or Rabbets. 


Ake two, three, or four Chickens, and 
T let them be about the bigneſs of a Par- 


T! 
- bux F 


_ 


— 
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but more or leſs, the breaſt benes are not (9 
proper to be put in, bur put the meat toge- 
ther with the other bones (upon which there 
muſt alſo be ſume meat remaining) into a 
good quantity of that water or Broth where- 
in the Chickens were boyled, arid ſct it then 
over a Chating-diſh of Coals between two 
diſhes, that ſo it may ſtew on till it be fully 
cnough; but firſt ſeaſon it with Salt and 
eroſs Pepper, and afterwards add Oyl toi, 
morc or le's according to the goodneſs therc- 
of : and alittle before you take it from the 
fire, you muſt add ſuch a quantity oſjuice'of 
Lemons as may beſt agree with your taſte, 
This makes an cxce'lent diſh of meat which 
mult be ſerved up in the Liquor; and though 
for a necd it may be made with Butter in- 
itead of Oyl, and with Vinegar inſtead of 
[vice of Lemons, yctis t!.e other incompa- 
rably better for ſuch as are not Encmics to 
Oyl. The ſame Diſh may be made alſo of 
V'eal!, or Partridgg, or Rabbets, and indeed 
the bcſt of them all, is Rebbects, if they be v- 
{ed fo before Aichaclmas,ſor afterwards me- 
thinks they grow rank; for though they be 
fatter, yet the fleſ is more hard and dry, 


A 
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and a little Salt, ſet it to the fire, and let it 
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A Pottage of Capons. 
Tx a Couple of young Capons, truſs 


and ſet them and fill their bellies with 
Marrow, put them into a Pipkin with a 
Knuckle of Veal, a Neck of Mutton, and a 
Marrow-bone, and ſome ſweet-bread of 
Veal ; ſeaſon your broth with Cloves, Mace, 


boil gently till your Capons be enough, but 
boil them not too much; as your Capons 
boyl ; make ready the bottoms and tops of 
eight or ten new Rowls, and put them dry-1 
cd into a fair Silver Diſh wherein you ſerve 
the Capons; ſer ito1 the fire, and put to 
your bread, two Laielctuls of Broth where- 
in your Capons are boyled, and a Ladleful 
of the Gravy of Mutton, ſo cover your Diſh, 
41G let it ſtand rill you dith up your Capons 
if aced require, 24d now'and then a Ladle. 
ful of Broth and Gravy, leſt the Bread grow 
Jrys when you are rcea4y to ſerve it, cit lay 
in the Marrow-bone, then the Capons on 
each ſide, then fill up your Diſh with the 
Gravy of Mutton, wherein you mult wring 
the juice of a Lemon or two, then witha 
ſpoon take off all the fat that ſwimmeth n 

R 3 the 
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the Pottage, then garniſh your Capon with 
the Sweet-breads and fome Lemons, ang 
ſo ſerve it. | 


| 


— 
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To dreſs Soals another way. 


Ake Soals, fry them half enough, then 
* take Wine ſcaſon'd with Salr, grated 
Girger, and a little Garlick, let the Wine, | 
and ſeaſoning boyl in a Diſh, when that 
boyls and your S01s are half fryed , take | 
the Soals and put them into the Wine, when 
they are ſufficiently ſtewed,upon their backs 
lay the two halfs open on the one ſide, and ' 
on the other, then lay Anchoves finely waſh- | 
ed along, and on the ſides over again, let ' 
them ſtew till they be ready to be caten, ' 
then take them out, lay them on the Diſh, ' 
pour ſome of the clear Liquor which they | 
s {ſtew in upon them, and ſquceze an Orange ' 
| [i0, 
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j 
| A Carp Pye. 
Tx Carps, ſcald them, take out the 
| grcat bones, pound the Carps in a ſtone 
| Morter, pound ſome of the blood.with the | 
fleſh which muſt be at the diſcretion of the : 
Cook becauſe it muſt not be too ſoft, then | 
(lard it with the belly of a very fat Eel, ſea-| 
ſon it, and bake it like red Deer and eat it 
'cold. T his is meat for a Pope. 


| 


—  - ——— 


To boil Ducks ofie the French faſhion. | 


Ake and lard them and put them upon 

a ſpit, and half roaſt them, then draw 

them and put them into a Pipkin, and put 
a Quart of Claret: wine into it, and Cheſ-: 


'beards from them, and three Onyons min, 
iced very ſmal, ſome Mace and a little bea-' 
\ten Ginger, a little Time tript, a Cruſt of a, 
;\French Rowl grated, put into it to thicken | 
(1t, and fo dith it upon ſops. This may be dt 
verlified,if there be ſtrong brot|: three need! 
'cot be ſo niuch Wine put in, andif there be 
,ne Oyſters or Cheſnuts you may put in Arti-/ 
cho3k bottoms, Turnips, Colliflowers, Ba-1 : 


| R 4 To! 
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nuts, and apint of great Oyſters, raking the; 


con in thin ſlices, Sweet-breacs, &c. W1-; 
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Tobojl a Gooſe with Sanſages, 


_—_— your Gooſe and Salt it two or! 
| three dayes, then truſs it to boyl; cut 
i Lard as big as the top of your finger, as 
I mnch as will Lard the fleſh of the breaf,' 
ſeaſon your Lard with Pepper, Mace, and 
Salt; put it a boyling in Beef broth if yon! 
have any, or water, ſeaſvun your Liquor, 
with a little Salt, and Pepper groſsly beaten! 
an ounce or two, a bundle of Bay-leaves,! 
Roſemary and Time, tyed altogether ; you 
muſt have prepared your Cabbage or Sau- 
ſages boyled very tender, ſqueeze all the 
water from them, then put them into a Pip. 
kin, put to them a little ſtrong Broth or! 
Claret-wine, an Onyon or 4wo; ſeaſon it 
with Pepper, Salt, and Mace to your taſte; 
ſix Anchoves difſolved, put altogether, and. 
let them ſtew a good while on the fire ; put; 
a Ladlc of thick Butter, a little Vinegar, 
when your Gooſe is boyled enough, and; 
your Cappage on Sippets of bread and the! 
Gooſe on the top of your Cappage, and; 
ſome on the Cappage oa top of your Gooſe, 
ſerve it vp, | 


_— 


To 


—_— 


| The Compleat Coo! , 71] 


To fry Chickens. 
'F- ke five or ſix and ſcald them, and cut 


them in pieces, then flea the skin from 
them, fry them in Butter very brows, then 
take them out, and put them between two 
Dithes with the Gravy of Mutton, Butter 
and aa Onyon, fx Anchoves, Nutmeg, and 
Salt to your taſte,then put ſops in your Diſh, 
put fryed Parſly on the top of your Chicken 
being diſhed, and ſo ſerve them, 


To make a Batalia Pye. 


Ake four tame Pigeons and truſs them 

_ to bake; and take four Ox-Palates 
well boyled and blarched, and cut itin little! 
pieces; take fix L2mb.ſtones, and as many 
200d Sweet-breads of Veal cut in halfs and 
parboil'd, and twenty Cocks combs boiled 


and blanched, and the bottomes of four Arti. þ 
choaks, and a pint of Oyſters parboyled and - 
bearded, and the Marrow of three bones, ſo; 


ſeaſon all with Mace, Nutmeg and Salt : fo 


put your meat into a Cofin of fine paſte|/} 


proportionable to: your- quantity of meat :' v4 


| 


= halfa pound of Butter upon your mear, | $% 
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put a little water in the Pye, before ut be xt! 
in the Oven, let it ſtand in the Oven an hou ! 
and a halfe, then take it out, pour. out the 
Butter at the top of the Pyc, and put it into 
leer of Gravy, Butter, and Lemons, and 


ſcrve it up. 


V_—_— 
— 


To make a Chicken Pye. 

Ake four or hive Chickens, cut them in l 

pieces,take two or three Sweet-breads 
| parboyled and cut the pieces as big as Wal- 
nuts; take the Uddcr of Veal cut in thin 
ſlices, or little flicez of Bacon, the bottom 
of Artichoaks boyicd, then make your Cof- 
fin proportionable to your Meat , ſeaſon 
lyour meat with Nutmeg, Mace and Salt, 
{then ſome Butte: on the top of the Pye, 
put a lirt'e water-into ic as you put it into 
the Oven, and let it bake an hour, then put 
in a leer of Butter, Gravy of Matton, eight 
Lemons fliced ; ſo ſerve i it, 


_— —— —_— 


To make a Pye of a Calves Head, 


| Ake a Calves Head, clcan it and waſh 
- 1t very well; put it a-boyling till it be 
three quarters deiled, then cut-off the fleſh 

from, 


— 


þ 
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from the bones, & cutit in in picces as big as} 
Walnuts, blanch the Tongue and cut it in] ; 
flices, rake 2 quart of Oyſters parboil'd and} * 
bearded, take yolks of twelve Eggs, put}! 
ſoine thin flises of Bacon among the meat, | if 
and on the top of the meat, when it 1s in|} 
the Bye, cut an Onyon ſmall, and put it in| 
the bottome of your Pye, ſcaſon it with 15 
Pepper, Nutmeg, Mace, and and Salt, make 
your Coffin co your meat, whot faſhion you if ? 
pleaſe. Let it bake an hour and an half, iF 
put Butter on the botom- and on the top ſc WM 
of your Pye before you cloſe it, put a little jſt 
water- in before you put it into the Oven,F 
when you draw it out take off the Lid, and | 
put away all the fat on the top and put in af 
(cer of thick butter, Gravy of Mutton, a&# 
Lemon pared and liced, with two or three 
Anchoves diſſolved, So ſtew theſe together, 
and cut your Lid in handſome pieces,and layſ 

it round the -Pyc to ſerve it. - 'Þ 


— — mt 


To make Cream with Snow; 


"= three-pints of: Cream , end- the 
whites of ſeven -or cight - Eggs, and)" 
{train them together,and a little Roſe-watery, 
and as much Sugar as Will ſweeten: it, ther} 
tak4y! 


i. -—> 
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take a ſtick as big as a Childs Arm, cleave 
one end of it acrofs, and widen your picces 
with your finger, beat your Cream with this 
tick, or elſe with a bundle of Reeds tyed 
together, and row] between your hand itan- 
ding upright in your Cream, now as the 
Snow arifeth take it up with a ſpoon in a 
Cullender that the thin may run out, and 
when you have ſufficient of this Snow, take 
[the Cream that is left and ſeeth it in the $kil- 
let, 2nd put thereto whole Cloves, ſticks of 
Cinnamon, al:t:le Ginger bruiſed, and ſceth 
[it ill it be thick, then (train it, and when it 
is cold put into your Dj.h, and lay your 
{Snow upon it. 


To marg mincea. Pts, 


Ake a large Neats Tongue, fſhread it 
very well, three pound and halt of Suet 
very well ſhread, , Currans three pound, 
half aq ounce of beaten Cloves and. Mace, 
[{caſon it with Salt when - you think't fir, 
halfa preſerved Orange, or inſtead of it O- 
range Pills, a quarter of a pound of Sugar, 
a little Lemon Pill fliced very thin, -put all 
theſe together very .well, put to it two 
= noonfuls of Verjuice, and a quarter of a 
C int of Sack, £c. To 


” 
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To ary Neats Tongues. 


Ake Bay-Salt Beaten very fine, and 

Salt peter <f each alike, and rub your 
Tongues, very well with that, and cover all 
over withir; aud as1t waſts put on more, 
and when they are very hard and ſtiff they 
are enough, then rowl them in Bran, and 
dry them before a ſoft fire, and before you 
boyl chem, let themlie one night in Pump 
water, and boyl them in the ſame ſort of 
water, 


= 


To make Jelly of Harts horn. 


+Ake fix ounces of Harts-Horn, three 
T ounces of Ivory both finely Carped, 
boil it in two quarts of water in a Pipkin 
cloſe covered, and when it is three parts wa- 
ſted, you may try it with a ſpoon if it will be 
jelly, you may know by the ſticking to your 
Lips, then ſtrain ir througha jelly bag, ſea- 
ſon it with Roſc-water, juice of Lemons, 
and double rcfined Sugar, each according to 
your ta&kc, then boil altogether two or three 
walms, (o put in the glals and keep for your 
uſc, 
| To 


— 


76 The Compleat Cook, | 


To make Chickens fat in four or five days. 


Akea pint of French Wheat, and a pint 
T of W heat-flower, half a pound of Sy 
gar, make it upinto a ſtiff Paſte, and rowl it 
into little rowls; wet them in warm milk, 
and ſo Cram them, and they will be fat in 
four or five days, if you pleaſe you may ſow 
chem up behind one-or two of the laſt dayes, 


A — 


To make Angelot. 


T Ake a gallon of Stroakings, and a pint 
of Cxeam as it comes from the Cow, & 
put it together with a little Rennet : when 
you fill turn up the midſt ſide of the Cheeſe. 
fat, fill them a little at once, and let it ſtand 
all that day and the-next, theo turn them, 
and let them ſtand till they will flip out of 
the Fat, ſalt them on both ſides, and when 
the Coats begia to come on them , neither 
wipe nor ſcrape them for the. thicker the 
Goat is the better... 


——— — _ — 


byes a-ſpoon put- ſome of the. Blood ; l 


| 
' 
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A'Per ſian Diſh; 


Ake the flzſhy part of a Leg of Mutton 
: I ſtripr from the fat, and finews, beat 
that well in a Morter with Pepper and 
Salt, and a little Onyon or Garlick water 
by it ſelf, or with herbs, according to your 
taſte, then make it up in flat Cakes, and 
let them be kept twelve hours between 
two Diſhes before you uſe them, then fry 
them with Butter in a Frying pan, and ſerve 
them with the ſame Butter, and-you will 
find ita-Diſh of ſavoury Meat. 


Te roalt a Shoulder of Jdutton 
81- Blood. 


Vi your ſhcep is: killed ſave the 
blood, and ſpread the Caul all| | 
open upon a Table that is wet, that it may | 
not ſtick to it ; as ſoon as you-have flead|| 
your ſhcep, cut off a Shoulder, and having || 
Time picked, ſhred and cut ſmall into ſome| | 
of your blood, ſtop your ſhoulder with it, 
in-fide and out-fide, and into every hole 


after**: 


— 
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atter you have pur inthe Time, then lay 
your Shoulder of Mutton upon the caul and 
wrap that about it, then lay it into a Tray, 
and pour all the reſt of the blood upomit; ſy 
letit lyc all night, if it be Winter, you may 
let it lye twenty four hours, then roalt it, 


= 
— 
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Toroaſs a Leg of Mutton tobe 
eaten cold, 


Fr take ſo much Lard as you think ſuf. 
ficient to Lard your Leg of Mutton with- 
all, cut your Lard in groſs long Lardors ; 
ſeaſon tae Lard, very dcep with beaten Clo- 
ves, Pepper, Nu:meg, and Mace, and Bay- 


fley, Time, Matjoram, Onyon, and the 
out rinde of an Orange, fhrcd all theſe very 
ſmall, and mix them with the Lard, then 
| [Lard your Leg of Mutton therewith, if ary 
of the Herbs and Spice remain, put them on 
the Leg of Mutton, then take a filver Dith, 
lay two ſticks croſs the Dith to keep the 
| [Mutton from ſopping in the Gravy and Fat 
| [thatgocs fromit, lay the Leg jof Mutton 
F [upon the ſticks, and ſet it tito an hot Oven 


alt beaten tine and dryed, then take Par- | 


[there let it roaſt, turn it once but baſte it} 


| not at all,” when itis enough and very ten- 


_— 
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der, take it forth but ſerve it not till it be 
throughly cold ; when you ſerve it, put in a 
ſaucer or two of Muſtard, & Sugar and two 
or three Lemons whole in the ſame Diſh, 


To roaſt Oyſters. 
"] Ake the greateſt Oyſters you can get, 


and as you open them, put tliem into a 
Diſh with their own Liquor, then take 
them out of the Diſh, and put them into 8- 
nother, and pour the Liquor tothem, but 
be ſure no gravel get amongſt them; then 
ſet them covered on the fire, and ſcald 


them a little in their own Liquor, and} 


when they are cold, draw eight or ten 
Lards through each Oyſter, ſeaſon your 
Lard firſt with Cloves, Nutmeg beater 
very ſmall, Pepper; then take two wood- 
den Lard Spits, and ſpit your Oyſterr 
thereon, then tye them to another ſpit, and 
roaſt them, [In the roaſting baſt them with 
Anchovy ſauce, made with ſome of the 


| Oyſter Liquor, and let them drip into 


tne ſame diſh where the Anchovy ſauce 
is; when they be enough, bread them with 
the cruſt of a roul grated on them, and 


when they be brown draw them oft, then | /' |; 
take | | 21 


, 
4 
4 
- 
. 
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take the ſauce wherewith you baſted 
your Oyſters, and blow off the fat, then 
put the ſame to the Oyſters, wring in it the 
zuice of a Lemon, ſo ſ[crve it, 


| 


ts 


Tomake a Sack-Peſſet. 


Ake a quart of Cream and boy! it very 
| well with Sugar, Mace and Nutmeg, 
'take half a pint of Sack, and as much Ale, 
and boyl them well together with fomc 
; Sugar, then put your Cream iats your Ba- 
ſon to your Sack, then heat a Pewter Diſh, 
| very hot and cov er your Baſon with it, and 
ſet it by the fires fide, and let it Rand there 
two or three hours beforc you cat it. 


= —_— 


Another Sack: Poſet. 


” 7 AG MAG 


Þ Fo cight Eggs, yolksand whites, and 
| * beat them well together, ſtrain them in 
f [to a quart of Cream, ſeaſon them with Nut-| 
; meg and Sugar, put to them a pint of Sack, | 
i tir them altogether, and. put them into your | 
| Baſon, and ſet them in the Oven no hotter: 
__ for a-Cuſtard,let it ſtand two hours. | 

To 
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ted Et 
hen To make a Sack: Pofſet without 
the Ailk or Cream. 
T Ake Eighteen Eggs, whites and all, ta- 
King out the Treads, let them be bea- 
ten very well, take a pint of Sack and a 
quart of boyled, and ſcum it, then put in 
tarec quarters of a pouny of Sugar, and a 
ery little Nutmeg, let it boyl alittle together, 
cg, then take it off the fire ſtirring the Eg2s 
le, Ritl put into them two or three Ladle-fuls 
me of drink, then mingle all together and ſet it 
34- on the fire, and keep it ſtirring till you find 
(h, it thick; then ſerve it up. 
nd 
CIC 
To make 4 Stump Pye. 

Ake a Leg of Mutton, one pound 
oF and an half of the beft Suet, mince 
both ſmall cogether, then ſeaſon it with 

| |2 quarter of a pound of Sugar, and a ſmall 
nd quantity of Salt,and a little Cleves & Mace, 
in then take a good handful of Parſley, half as 
Ut=| much Time, and mince them very ſmall and | [ 
k,| mingle them with the reſt;. then take w_ 4 
ur new laid Eggs and break them into the meat | + !; 
cr; and work it well together, and put it into 


| the Paſt; then upon. the top put Raiſins, 
Fo Currans.| | 
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Currans and Dates a gond quantity, cover 
and bake it, when it is baked, and whea it 1s 
very hot, put into it a quarter of a pint of 
Whitc-Wine-Vinegar, and ſtrew Sugar up 
on it, and ſo ſerve it, 


To make Mrs. Leeds Cheeſe-Cakes. 
— liz quarts of Milk and renn 1t pret- 


ty cold, and when it is tender come, 
drain from it your Whey i a Strainer, thei 
hang it up till all the Whey be dropt from 
it,then preſs it, change it into dry cloaths till 
it wet the cloth no longer, then beat it 1n a 
Stone Mortar till it be like Butter,then ſtrain 
it through a thin Strainer mingle it with a 
pound and a half of Butter with your hands, 
take one pound of Almonds, and heat them 
with Roſe-water till they are like your curd 
then ming'e them with the yolks of twen- 
ty Eggs, and a quart of Cream, two great 
Nutmegs, one pound and a half of Sugar : 
when your Cofhins are ready and going to 
ſet in the Oven, then mingle them together : 
let your Oven be made hot enongh for a 
Pigeon Pye, and let a Stone ſtand up till the: 
ſcorching be paſt, then ſet them in, half an! 
hour will bake them well, your Coflins =_ 
c 
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'be made with Milk and t3uticr as wit +5 
| . for other paſt, then you muſt ſet them "1 
.toa pretty hot Oven, and fill thin f:.:} of 
' Brao,and when they arc hardned,take them 
out and witha Wing, bruſk out the bran, 
they muſt be pricked. 


— 7 —— —  ——— 


To make Tarts called Taffaty Tarts, 


T7 Irft wet your Paſte with Butter and cold 
| & Water, and rowl it very thin, alſo then 
lay them in layes, and between every lay of 
' Apple ſtrew ſome Sugar, and ſome Lemon | 
Pill cut very ſmall, if you pleaſe put ſome | 
Fennel-feed to them : then put them into a 
ſtoak hot Oven, and let them ſtand an hour 

in or more, then take them out, and take ; 


' 


|Roſe-water and Butter beaten together, } 
[and waſh them over with the ſame, & ſtrew 

fine Sugar upon them ; then put them into | 
[the Oven again, let them ſtand alittle v hile| 
'and take them out, 


| 
| 
| 
| 
| 
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To make freſh Cheeſe, 


Ake three pints of raw Cream, and 

ſweeten it well with Sugar, and ſet it o- 
ver the tire, let it boyla while, then pur in 
ſome Damask Roſe water, keep it flill ſtir. 
ring leſt it burn too, and when you ſee it 
thickned and turned, take it from the fire, 
and waſh the ſtrainer and Checſefat with 


Strainer to drain the Whey from the Curd 
then take up tf.c Curd with a ſpoon and 
put them into t!'c. Fat, let it ſtand till it be 
cold, then put i: into the Cheeſe-Diſh with 
ſome of the \Vhey, and ſo ſcrve it up. 


To moe Surar Cakes or 
7umbals, 


Ake two pound of Flower, dry it and 


Roſe-water, then rowl it too and fro in the; 


ſcaſon it very tine, then take a pound 
of Loaf-Sugs and beat jr very tine, 


| Sugar very Wet. -1 take a pourd and, 
'an half of ſweet ':1 ::r, and waſh out the! 


Salt, and bre:!: +: .:::0 bits with your Flow-| 
| Cr and Sugar, Ii. take yolks of four newv- | 


PR” 


laid | 


— 


I ——————— 
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laid Ex, and four or five ſpoonfuls of 
Sack, au tour ſpeonfuls of Cream, beat all 
theſe together, thea put them into your 
Flower, and knead them to a Paſte, and 
make them into what faſhion you pleaſe, 
;and lay them upon Paper or Plates, and 
putt them into the Oven, and be careful of 
them, for a very little thing bakes them. 

| For 7umbals you muſt only add the whites 
| of two or three E2gs. 


To haſh a ſhoulder of 1ſutton, 


Ake a Shoulder of Mutton and flice 
T it very thin, till you have almoſt no- 


| 
thing bur the bone, then put to the 
'mcat ſome Claret-Wine, a great Onyon 


ſome Gravy of Mutton, fix Anchoves, 
jan handful of Capers, the tops of a little 
Thyme, mince them very well toge- 
ther, then take nine or ten Epgs, 
the juice of one or two Lemons to 
makc it tart, and make lecr of them , then 
put the meat all ina Frying Pan over the 
fre till it be very het; then putin the leer 
of Eges ang ſoak altogcthcr over the firc 
tilit be very thick; then boyl your bone, 

and 


— 
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and put it on the top of your meat being 
Niſhed, Garniſh your Dith with Lemons, | 
{(civec it UP. | 


[ 
' 


 —__”c w_ - ooo oo 


To dreſs Flounders or Plaice with 
Gerlick and Muſtard. 


rhe Fins and and Tayls, then tak c out! 
the Guts and wipe them very clcan,| 
they muſt not be at all waſht, then with 
your Knife ſcotch them on both fides 
very groſsly; then take the tops fof Time 
and cut them very ſmall, and take a little 
Salt, Mace, and Nutmeg; and mingle the 
Time and them ſrogether, and ſeaſon the 
Flounders, then lay them on the Grid-| 
Iron and baſt them with Oyl or Burter,| 
ct not the fire bz too hot, when that! 
ſide next the fire is brown, turn it, and 
when you turnit, baſt it on both ſides! 
ti.l you have broyl'd them brown, when 
they are enough make your fauce with; 
Muſtard two or three Spoonfuls accor-| 
ding to diſcretion, ſix Ancheves diſſolved | 
very well, about half a pound of Butter 
drawn up with Garlick, Vinegar, or brui-| 
ſed Garlick in other Vinegar, rub the bot | 
tom-, 


- ——— 


T a Flouncers very new, and cut all 
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| _ qa C : 
tome of your Diſh with Garlicle. So put 
your fauce to them and ſerve them, you may , 
try them if you pleaſe, 


| 
| 
F 


| A Turkiſh Diſh, 


| 


Ake fat Beef or Mutton cit in thin fli- 

ccs, Wath it well, put it into a pot that 
hath a cloſe cover, then put into It a good. 
quantity of clcan pickr Rice, SKIM It very, 
well; then put into it a quantity ot whole: 
Pepper, two or thice whols Onyons , let! 
all this boil very well , thea take our tlie, 
Onyon and Diſh it in Sippet:, the.thicker i it 
is the better, | 


To areſs a Tikz. 


'@ him in pieces, and ſtrew vpon him. 
Salt and ſcalding Vinegir, boil him 
in Water and Whitewine, whe: he is boil-: 
ing, put in ſweet Herbs, Onyon, Garlick,' 
Ginger, Nutmeg, and Salt; when heis boil: 

«> take him out of the L quor, and let him 
drain, in the mean time beat Butter and An- 
choves together, and pour it on the' Fiſh, 

ſqueezing a little Orange and Lemon upon. 
it, 5 Ts 


| you muſt put ſome minced Parſley,and Nut- 


The Compleat Cook, 


To dreſs Oyſters. 


Ake Oyſters and open them, fand ſave 
+ | the Liquor, and when you have open- 
ed lo many as you pleaſc, add to this Liquor 
ſome White-wine, wherein you muſt wath 
your Oyſters, one by one very clean, and 
lay them in another dith; then ſtrain to them 
that mixed Wine and Liquor whercin they 
werc waſhed, adding alittle more Wine to 
them with an Onyon divided wrh ſome Salt 
and Pepper, fo done, cover the diſh and 
ſtew them till they be more than half done; 
then take them and the Liquor, and pour it 
(into a Frying-pan, wherein they mult fry a 
[pretty while, thea put into them a good 
room of ſweet Butter, and fry them thercin 
ſo much longer; in the mean time you muſt 
have beaten the yolks of ſoc Eggs, as four} 
or five to a quart of Oyſters; theſe Eggs! 
; muſt be beaten with ſome Vinegar, whercin 


meg fincly ſcraped, and put thercin the Oy- 


ters ia the pan, which muſl ſtiil be kept ſtir- 
ring, leſt the Liquor make the Eggs cur-| 
dle, let this all have a gvod walin on the fire,” 
and ſervc it up. | 


| ©" "NM Tr 
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| To areſs Flounders. 
Pr off the 'black skin, and ſcour the, 
| Fiſh over on that ſide with a Knife, lay 
'them in a Diſh, and pour on them ſome V1- 
'negar, and ſtrew good ſtore of Salt, let} 
them lye for half an huur ; in the mean time! 
ſet on the fire ſome water with alittle \Vhite- 
Wine, Garlick and ſweet Herbs, as you 
pleaſe, puttiag into it the Vinegar and Salt! 
wherein they lay , when it boyls put in the 
biggeſt fiſh, then the next till all be in ;] 
when they are boyled take them out * and 
drain them very well, then draw ſome ſweet 
Butter thick, and mix with it ſome Ancho- 
ves ſhred ſmall, which being diſſolved in the 
Butter, pour it on the Fifh, ſtrewing a little 
ſliced Nutmeg, and minced Oranges and 
Barberries. 


= ——_—_ _  —— 
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To areſs Snails. 


Ake Snails ard put them in a-Rettle of 

water, and let them boil alittle, then 
take them out, and ſhake them out of the 
ſhells into a Baſon; then take ſome Salr and 
ſcour them very well, and waſh them in 
warm water, untill you find the the ſlime 
clean gone from them ; then put them into a 
Cullender and let them drain well, then 
mince ſome ſweet herbs, and put them into 
a Dith with a little Pepper and Sallet-Oyle 
together, then Ict them ſtand an hour or 
two; then wath the ſhells very well and dry 
chem & put it into cvcry ſhell a Snail, and fill 
up the ſhell with Sallet-Oyl and herbs, then 
ſet them on a Gridiron upon a ſoft fire, and 
ſo let them ſtew alittle while, and dilh them 
up warm and ſcrve tnem up. 


| .»% To-areſs Pickle Fiſh. ' 
| af | 
KF GH them well while they are in tc, 
(tellin ſalt water, put them into a ket- 
'rle over the fire without waret; end ſtir them | 
't:i1 they arc open, then take them out of 
tacir ſhells,'and wath them in hot water and | 


fa'r; 
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\ſalr, then take ſome of their own Liquor 
|that they have made in the Kettle, a little 
| White-wine, Butter, Vinegar, Spice, Parſly; 
let all theſe: bozl together, and when it 1s 
boiled. take the yolks of three or four Eggs 
and put into the Broth, Scollops may be 
dreſſed on this manner, or broyled like Oy. 
ſers with Oyl, or juice of Lemons. 


—  — 


, . 


6:2 M1 o fricate Beef Pallates, 


- Ake:Beef Pallats, after they be boiled 

J . very,aender, blanch and pare them 
clean, ſeaſon. chem with fine beaten Cloves, 
Nitmigg , Pepper, ſalt, and ſome greated 
bread; then' nave ſome Butter ia a Frying- 
Pan , pur your Pallats therein and ſo fiicare 
them till cney be brown on both ſides, then 
take them forth and put on a diſh, and put. 
thereto ſome Gravy of Mutton, whercin: 
two orthree Anchoves are diſſolved, grate 


juyce of a Lemon, fo ſerve tlic, 


SD 3 To, 
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in your ſauce a little Nutmcy , wring tat he: F 


| 


W 
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A Spaniſh Olio. 


T Ake a picce of Bacon not very fat, but 
ſwect and ſafe from bcing rulty, a 


jpicce of freſh Becf, a couple of Hogs Eares, 


and four Fect if they can be had, and if nor, 


ſome quantity of Shceps feet, ( Calves Feet 


are not proper} a Joynt of Mutton, the 
Leg, Rack or Loyn, a Hen, go a dozen | 
Pigeons, a bundle of Parſley, Leeks andMint, 
a Clove of Garlick when you will, a ſmall 
quantity of Pepper, Cloves and Saffron, ſo 
mingled that not one of them over-rule, the 
Pepper and Cloves muſt be beaten as fine as ! 
poſſible may be,and the Saffron muſt be firſt | | 
dryed, and then crumbled in Powder, and ; 


difſolved apart in tws or three ſpoonfuls of | 


Broth, but both the Spices and the Saffron | 
may be kept apart till immediately before ' 
they be uſed, which muſt not be, till within 
a _ of an hour before the Olio be taken 
off from the fire; a Pottle of hard dry Peaſe, 
when they have firſt ſteept in water ſome. 
dayes, a pint of boyl'd Cheſauts : Particular | 
care muſt be had that the Pot wherein the 
Olio is made,be very ſweet : Earthen I think | 
is the beſt, and judgment is to be had careful. | 
ly both in the ſize of the Pot,and in the quan. 
kity 
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[tity of the water at the firſt, that fo 
the broth may grow afterwards to be nci- 
ther too much, nor too little, nor too groſs, 
nor too thin ; thy meat muſt be long in boi 
ing, but the fire not too fierce, the Bacon, the 
| Beef, the Peaſe, the Cheſnuts, the Hogs 
Ears, may be put in at the firſt, Iam ntterly 
againſt thoſe confuſedOlios, into which men 
put almoſt all kinds of Mcats and Roots,and 
eſpecially againſt putting of Oyl, forit core; | 
rupts the Broth inſtead of adding goodneſs 

tw it, Todo well, the Broth is rather to be 
drunk out of a Purrenger, than to be caten 
with a ſpoon, though you add ſome fſinall 
lices of bread to it,you will like it the worſe, 
The ſauce for thy meat muſt be as much 
ane Svgar beaten ſmall to powder, with a 
little Muſtard, as can be made to drink the} » 
Sugar up, and you will find it to be excel-| | 
[lent; but if you make it not faithfully and] 
juſt according to this Preſcript, but ſhall nci-} | 
|ther put Mace or Roſemary, or Time, to wo 
herbs, as the manner 1s of ſome, it will prove 
very much the worle, 


17 
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To ming Aetheglin. | 


: 


j 
| Ake 3ll ſorts of Herbs that are 200d 
# I and wholſcme, as Balm, Mint, Fennel, 
Roſemary, Angelica, wild Time, Hyſop,! 
Burnit, Egrimony, and ſuch other as you; 
think fit ; ſome field Herbs; but you muſt 
F 'not put in too many, but eſpecially Roſe- 
' mary or any ſtrong Herbs, leſs than half a 
| handful will ſerve of every ſort, you muſt 
; boil your Herbs and ſtrain them, and let the! 
(| | Liquor ſtand till to morrow, and ſettle them, 
rake off the cleareſt Liquor two gallons and 
| [a half to one gallon of Honey, and that pro- 
portion as much as you will make, andlet. 
WH | it boil an hour, and in the boiling skim it 
I | (1 clean, then ſet it a cooling as you do 
|| Beer, when it is cold, take ſome very good: 
{Ale Barm and pur into the bottome of the, 
(y Tub a little and a little, as they do Beer, ' 
IWkceping back the thick ſettling that lieth in ' 
14 the bottome of the Vefle! thar it is cooled in, | 
| and when it i5 all put together, coverit with 
ja cloth, and letit work very ncer three days 
gand when you mean ro put it vp, skim off all 
the Barm clean, put it up into the Veſſel, | 
{f but you mult not {top your Veſlel very cloſe! 
Fin three or four days, but let-it have all the] 


| 
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vent, for it will work, and when it is clove, 
ſtopped, you muſt look very often to it, and} 
have a peg in the top togive it vent when 
you hear it make a noiſe, as it will do, or 
elſe it will break the Veilel; ſometime 1 
make a bag, and put in good ſtore of Gin- 
cr {liced, ſome Cloves and Cinnamon, and 
boil it in, and other times 1 putit intothe 
Barrel and never boil it, it is both good, bur 
Nutmeg and Mace do not well to my taſte, 


| 


4 
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To make « Saller of Smelts, 


EM half an hundred of Smelts: the big- 
& geſt you can get, draw them and cut cﬀ 
their heads put them into a Pipkin with a 
pint of White-winc, and a pint of Whitc- |. ' 
Wine-Vinegar, an Onyon ſhred, a coupie|: 7 
of Lemons, a Race of Ginger, three or four | 
Blades of Mace, a Nutmeg fliced , whole |: 
Pepper, a little Salr, cover them, and let 
them ſtand twenty four hours; if you will 
keepthem three or four dayes, let not yorr 
Pickle be too ſtrong of the Vinegar, when! 
| you will ſerve them, take them out one by{ if 


one,. ſcrape and open them as you do Anz ' 

coves, but throw away the bones ,. lay | 
-;hem-clsſe one by one round. a Siivcr DD: | _ 
} 5 of you | # 


2 oO oy erewogyw_w ws a — ns 2 vos cc 


If -;{ mcat; roaſt it leiſurely: & baſte it with ſweet 


— 
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you mult have the very utmoſt rind of a Le- 
mon or range ſo ſmall as grated bread, and 
the Parſlev, then mix your Lemon Pill O. 
[range and Parſley together - with a little 
fine-beaten Pepper, and ſtrew this upon 
the Diſh of Smelts with the Meat of a 
Lemon minced very ſmall, alſo then- pour 
'on excellent Sallet-Oyl, and wring m the 
| ;[juice of two Lemons, but be ſure-none of 
+ -{the 'Lemon ſeed be- left in the Sallet, fo 
ſerve it, 


| Fo. Roaft a Phillet of Beef. 


| kea Fillet of Beef, which is the ren. 
dereſt part of the Beal, and licth only 
$ {fin the inward part of the Surloyn next to the 
jChine, cut itas big as you ean, then broach 
If :jit on a Broach not too big; agd be careful 
| | you broach- it not thorow the beſt of the{ 


Butter: Set a Diſhunder it to ſave the Gra- 
vy while the'Beef is roafting, prepare the 
Sance-for it, chop: good ſtore of Parfley 
with-a few ſweet herbs ſhred fmall; and 
the yoiks of three or'four Eggs, and mince 
among them'the Pill of an Orange, and 


| 


| —_— ,: thea 'boil this mixture , 
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putting into it ſweet Butter, Vinegar and 
Gravie, a ſpoonful of ſtrong broth, when 
itis well boiled, put into it your Beef, and 
ſerve it very warm, ſomtimes a little groſs 


of an Orange or Lemon. 


DO — 


To make 4 Sallet of a cold Hen or a Capen, 


and ſlice it as thin as you can in ſteaks, 
put therein Vinegar and alittle Sugar, as 
you think fit; then rake ſix Anchoves , 
and an handful. of Capers, a little Loyg, 


i:tle Salt, 


—— 


To flew Muſhromes, 
| 


1 


Pepper or Ginger into your Sauce, or a Pill. ? 


= the hreaſt of an Hen or Capor,,|} 


; 


groſs or a Carrigon, and mince them- tv-| 
gether, but not too ſmall, ſtrew them onÞþ | 
the Saller, garniſh-it with Lemons, Oran: Þ 
zes- Or. Baiberries, ſo: ſerve it up: with 8| 


j 
| 
] 


Ake them freſh gathered & cut off. the? 
G | hard end of the ſtalk, and as you: pil 


|them-throw them into a Difh'of White4 
wine, after: they have lain half an hour og 


| thereupon, drain them from'the-Wine;, and 
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'Put them between two Silver Diſhes, then 


ſet them on a ſoft fire without any liquor, 
and when they have ſtewed a while, pour 
away the liquor that comes from them 
which will be very black, then put your 
Mufhromes into another clean Diſh with 
a ſprig or two of Time, an Onyon Wwhele, 
four or five Cornes of whole Pepper, two or 
three Cloves, a bit of an Orange, a little 
'Salr, a bit of ſweet Butter, and ſome- pure 
Gravie of Mutton , cover them, and ſet 
them on a gentle fire, ſo let them ſtew ſoft- 


{ly till they be enough, & very tender, when 


you dilh them , blow off all the Fat from 
them, and take our the Time, Spice and 
Orange, then wring ia tne juice of Lemon, 
and grate a little Nutmeg among the Muſh: 


47 


romes, toſs them two or three times, put | 
{rhem in a clean D:{2, and ſerve them. hot.co 
the Lable, 

| 


The 
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The Lord Conway, his Lordſhips Receipt s for 
the making of Amber Puddinss, | 


Irſt take the Guts of a young Hog, and 
waſh them very clean,and then take two 
pound of the beſt Hogs fat, and a pound 
and an haf of the bcſt Jurden Almonds, 
the which being blancht, take one half of 


ther half reſerve whole unbeaten, then take 


—  —  — 


put to it half an ounce of Ambergreeſe, the 
| which muſt be ſcraped very ſmall over the 


ſaid Compoſition, take half a quarter of an | 
ounce of Levant Musk, and bruiſe it in a} 


them, and beat thein very ſmall, and the o-| | 


a pound and a half of fine Sugar, and four| 
wnite Loavcs, and grate the Loaves over| 
'the former Compoſition, and mingle them 
well cogether in a Baſon, having To done,]/ 


» x 


Marble Mortar, with a quarter of a pint off 


Orange-flower-wzter, then mingle theſe all: 


the ſaid Guts therewith. 'This Receipt was 


very well together, and having ſo done, ny 


given his Lordſhip by an Italian for a great? 
Rarity, and has been found ſo to be by thoſe" 
. Ladies of Honour,.to whom his Lordihig 


has umpartcd. the ſaid Reception, 


( 


I 


! 
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To make a Partridge Tart. 


Ake the fleſh of forr or five Partridges 
minced very ſmall', with the ſame 
weight of Beef-marrow as you have Par 
tride fleſh, with two ounces of Orangadoecs 
and green-Citron minced together as ſmal] 
as your meat, ſeaſon it with Cloves & Mace, 
and Nutmeg, and a litcte Salt and Sugar, 
mix altogether, and bake it in Puffe-paſlte ; 
when it is baked open it, and put in half a 
Grain of Musk, or Amber brayed m a Mor- 
tar or Diſh, and with a ſpoonful of Roſe-wa- 
rer, and the juice of three or four Oranges, 
when you put all theſe therein, ſtir the meat 
| jand'cover it again, and ſerve it to the Table, 


To keep Veniſmn all the year. 


| ——_— the Haunch and parboyle it a, 
| while, then ſeaſon it with two Nut- 

megs, aſpoonful'of' Pepper, -an« a: good 
quantity of Salt, mingle: them altogether, 
[then put two ſpoenfuls of White-Wine- 
[Vinegar , and. having made the Veniſon 
full of holes, as you do when you Lard 
[ts when. it. is-Larded, put: in. tac. he 


tt — — pm _ ——_ th. 
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ſon at the holes the Spice and Vinegar, and 
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ſeaſon 1t therewith, then put part into the 
Pot with the far fide downwards, cover i 

with two pound of Butter, then cloſe it up 
cloſe with courſe Paſte , when you take i 
out of- the Oven take away the Paſte, and 
tay around Trencher with aſweight on the 
op of it to keep it down, till-it be cold, 
then take off the Trencher, and lay the But- 
ter flat upon the Veniſon, ther cover it 
cloſe with ſtrong white Pepper, if your pot 
be narrow at; the bottom it 1s better, for} 
it muſt be turned- upon a plate, and ſtuck| 
with Bay-lcavcs when you pleaſe to eat it, 


| —_— 


Tobake brawn. 


two' or three days, then rake them 
down and dip them: into' hot-water , and| 


with a: clean Cloth, when you have fo} 
done, take Lard, cut it in pieces as: big as! 
your little finger, and ſeaſon it very” 
well with Pepper, Cloves, Mace, Nutmeg,.. 
and Salt, put cach of them into an earth 

Pot, put in a pint of Claret-wine, a-pound,, 


[of Mutton: Suet... :$0- dlofe it with paſtcy; 
et 


PET 


ff two Buttocks and hang them: up | 


pluck off the skin, dry them very well 


2 SS 
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let che Oven be w«l! heated, and fo bake 
thein, you muſt give them time for the ba- 
king according to the bigneſs of the Haun. 
ches and the thickneſs of the Pots, they | 
commonly allot ſeven hours for the baking 
of them; let them ſtand three days, they 
rake off their Covers, and pour away all the 
liquor, then have clarified butter, and 611 
up both the pots to keep it for the uſe,it will 
very well keep two or three months, 


—— 


Toroaſt a Pike. 


| Ake a Pike, ſcour off the ſlime,take out 

the entrails, Jard it with the backs of 
| [Pickled Herrings, you muſt have a ſharp 
. |Bodkin to make the holes, .no Larding-pins 
|will go thorow, then take ſome great Qy- 
ſters,. Claret-wine, ſeaſon it with Pepper, 
[Salt and Nutmeg, (tuff the bclly of the Pike 
with theſe Qyltcrs, intermix with them 


Roſcmary, Tine, Winterſavory,fweer Mar- 
joram,.a little Onyon-and Garlickz, ſuw rheſe 
is: the belly of the Pike, prepare two ſticks; 
about the -breadth of a Lath,, theſe two 
{kicks and the Spit -mult be as broad as: 
the Pike being tycd on tie Spit, tye the 


Pikc.on, winding Fack-thread. about the 
Pixg\ 
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Pike along, but there muſt be tyed by 
\the Pack-thread all along the ſide of the 
| Pike which is not defended by the Spit, and 
the Lathes Roſcmary and Bays, baſte the, 
[Pike with Butter, and Claret wine, with 
ſome Anchoves diſſolved in it, when it is 
waſted, rip up the belly of tke Pike and the 
Oyſter will be the ſame, but the herbs 
which are whole muſt be taken out. 


l 
To ſauce Kets, 


Ake two or three Great Ecls, rub 
| them in Salt, draw out the Guts, waſh 
them very clean , cur them athwart on 
both fides ſound deep, and cut them again 
[croſs way, then cut them thorow in 
ſuch pieces as you think fit, and put them 
into a dith with a pint of "Wine Vinegar, 
.ind an handfal of Salt, have a Kettle over 
[the fire with fair water, and a bundle of 
(ſweet Herbs, two or three great Onyons, 
'ſome Mace, a few Cloves, you muſt let 
theſe lie in Wine Vinegar and Salt, and put 
them into boyling” Liquor, there let them 
| boyl according to Cookery, when enough, 
take out the Eels, and drain them from 


the Liquor, when they are cold take a 
pint 


—_ 
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pint of White-wine, boyl it up with Saf- 
{fron to colour the Wine, then take out 
'ſome of the Liquor or putit in an earthen 
3pan, take out the Onyons and all the herbs, 
only let the'Cloves and Mace remain, you 

muſt beat the Saffron to powder or elſe it 
| Will not colcur. 


_—_—— 
_—— 


To make Sauſages without Shins. 


[_ a Leg of young Pork, two pound of 

Beef ſuct, two handfuls of Sage, two 
loaves of white bread, Salt and Pepper to 
your taſte, half the Pork and half the Suet 
muſt be very well beaten in a ſtone mortar, 
the reſt cur very ſmall, be ſure to cut out all 
| Grefles and Lenets in the Pork, when you 
have mixcd thele altogether, knead them io- 
ro a ſtiff®Paſte with the yolks of two or three 
Eges ſo roul them into Sauſages. 


To areſs a Pike. 

Take a malc Pike, rub his skin off whilſt 
helives with Bay-ſalf3 having well clear- 

jed the outſide, Hay him in a large Dith or 

Tray, open him ſo as you break not his gall, 

jcut him according to the-ſize of .the fiſh in 

1 two, 


ww 
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two or three pieces, from the head tothe 
tail muſt be ſlit,this done,they are to be laid 


as flat as you canin a great Diſh or Tray, 
pour upon it half a pint of white wine-vinc- 

gar, more or leſs, according to the ſize 
of the fiſh, then ſtrew upon the inſide of the 

fiſh white Salt plentifully, Bay ſalt beaten 
ycry ſmall is better, whilſt this isa doing,let 
a Skillet with a ſufficient quantity of Rhe- 
niſh Wine, or good White-wine, be pu: 
over the fire, with the Wine, Salt, Ginger, 
Nutmeg, an Onyon, four or five Cloves of 
Garlick, a bunch of ſweet herbs viz.Sweets 
marjoram, Roſemary, Pill of half a Lemon, 
let. theſe boyl to the height, put ia the Pike 
with the Vinegar, in ſuch manner as not to 

quench or allay, if-poſlible, the heat of the 
Liquor, put the thickſt piece firſt, that 
will ask moſt boyliag, and the Vinegar lalt 


of all; while the Pike boyls take two quar- 


ters of a pound of Anchoves, one quarter 
of very good Butter, a Saucer of the Liquor 
your Pike was boylcd in, diſſolved Ancho- 
ves. Note that the Liquor, Sauce, the Spice 
and the other Ingredients muſt follow the 
proportion of the Prke; if your fauce be 
too ſtrong of the Anchoves add more fat 
watertoit, Note alſo, the Liquor where- 
in this Pike was dreſſed, is better to boyl a 

ſecond 


—_— 
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! ]Cloth, andlet it lie all night covered with} 


_ 
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fecond Pike therein, than i it was at the firſt, 


To dreſs Fels. 


UT two or thrce Eels into pieces of 

a convenient length, ſet them encs 
ways in.a pot of Earth, put in a ſpoontu] 
'r two of water, and to them. pet fome 
Heibs and Sage chopt ſmall, ſome Garlick, 
Pepper and Salt, ſo let them bc —_— 11 an 
Ovcn. 


Sl— 


—_ 
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To beyl 4 Pudding after the French faſhion. | 


T ake a Turkey thatis very fat, and being 

pulled and dreft, Lard him with long pic- 
ces __. rſt wholed in ſeaſoning of Salt, 
Pepper, Nutreg, Cloves and Mace, then 
take one piecc of Lard whole 1n the ſeaſon- 
ing,put itinto the belly with a ſptig of Roſe- 
mary and Bays, ſow it very cloſe in a clean 


| Whne-wine let it be put into a pot with 
the ſame Liquor and -no- more, let it be! 
cloſe ſtopped , then hang it over a very 
ſoft and gentle fire, there to continue fix 
hours in a impering boil, when it is cold 

take 


—_ - 


> | 


po The Compleat Cook, 107 


take it out of the cloth, not before, put ' 
it in a Pie-plate, and tick ir full,of Roſe- 
| mary and Bays, ſo ſerveit up with Muſtard 
{and Sugar, they are wont to lay it on a 
| Napkin folded ſquare, and lay it corner- 
| wiſe, 


: To make a Fricake, 


W b--- three Chickens, and pull off the 
{ 4 Skins, and cut them into little pieces, 


then put them into water with two or three | 


' Onyons and a bunch of Pariley, and when 
it hath ſtewed a little, put in ſome Salt and | 
' Pepper, and a pint of White-wine, ſolet' 
them ſtew till they be enough, then take 
ſome Verjuice ard Nutmegs, and three or | 
four yolks of Eggs, beat them well toge- | 
ther, and when you take off the Chickens, 
pur them-into a Frying-pan altogether with | 
ſome Butter, ſcald it well over the tne, and, 
ſerve it in, 


| 
| 
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To make a Diſ;. © © 

Ake a Fillet ef \, cal, an) 8th fre | 
the bones,aw. / li #47 1 Lf eh 

ther, cut it into veis {1:1 | emy 4 
with the back of rourks::./. road 
on adiſh, ſcaſe!; chem wi , Pep- 
per, Salt and Sugar, chop i und of 


Beet-ſuet very ſmall,and ftrew 1.1 ut che top 
of the meat, then tai.ea good tana'u!l of 
herbs,as Parſley, Tyme, Wipter favor y, Sor- 
rel and ſpinage, chop inem very ſmali, aud 
ſtrew over it,and four Eygs with the whites, 
mingle theſe al! well together win vuur 
hands, then roal it up peice by 2cce, put 1! 
upon the Spit, roaſting it an hour and haiti, 
and if it grow dry baſt it with a little ſweer 
Butter, the ſauce is Verjuice or Clarct- 
wine with'theGravy of the Meat and Sugar, 
'rake a whole Onyon and ſtew it on a Chat- 
fing-diſh of coals, and when it taſtes of the 
; Onyon, pour the liquoyfrom it on the meat, 
(ſetting it a while on the Coals, and ſerve 
It in, 


To 


| 
| 
| 
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| T o make an Olive Pye, 


({ Þ His you may take in a Pie, putting Rai- 

{ins of the Sun ſtoned and ſome Currars 
.in every Olive, firſt ftrowing upon the 
' meat the whites and yolks of two boyled 
Eggs ſhred very ſmall, make your Olives 
'round, and put them into Puſ-paſte, when 
it is half baked put in a good quantity of 
; Verjuice or Claret-wine ſweerred with Su- 
;gar, Putting it in again till it be thorow 
baked, 


a —— 
— 


rk Counteſs of Rutlands Reiceipe of making 
| the rare Banbury Coke, which was ſo much 
praiſed at ber Daughters ( the Right Ho- 
nourable the Lady Chaworths ) Wedding. 


Imprims-. 


Y We a peck of fine Flower, and half 
an Ounce of large Mace, half an 


of Cinnamon, your Cinnamon and Nut- 
'megs mult be ſifted through a Scarce 
two pounds of Butter, half a ſcore of 
Eggs, put out four of the wiiites of them 

ſorne 


—_ 
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Ounce of Nutmegs, and half an Ounce | 


C_—— 
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[ ſomething above a pint of good Ale-yeaſt 
| beat your Eggs verry well and ſtrain them 
with your Yeaſt, anda little warm water 


into your Flowre, and ſtir them together, | 


' then put your Butter cold 1n little Lumps : 
| The watcr you knead withall muſt be ſcald- 
'ing hot, if you will make it good Paſte, 
'the which having done, lay the Paſte to riſc 
ina warm Cloth, aquartcr of an hour, or 
| thereupon ; then pur in ten pounds of Cur- 
,rans, and alittle Musk and Ambergreece 
' diſſolved in Roſewater, your Currans muſt 
; be made very dry, orclſe they will make 
| your Coke heavy, ſtrew as much Sugar fine 
| ly beaten amongſt the Currans as you ſhall 
' think the water hath taken away. the ſweet- 
'neſs from them ; break your Paſte into little 
; pieces, into a Kimnel or ſuch like thing, 


'and lay a Layer of Paſte broken into little 
pieces, and a Layer of Currans, until your | 
| Currans are all put in, mingle the Paſte; 
[and the Currans very well, but take} 
; heed of breaking the Currans, you mult | 
take out a piece of Paſte 'after it hath ri-; 
ſen in a warm Cloth before you put in 
the Currans to cover the top, and the 
bottom, you muſt roul the Cover ſome 
thing thin, - and the bottom I:kewiſe, and } 
wet it with Rofcwatcr, and cloſe them at | 
the! 


on - AAA 
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the bottom of the fide, or the middle which 
you like beſt, prick the top and the lides, 
with a ſmall long pin, whea your Cake is 
ready to go ihto the Oven, cur it in the! 
[midi of the fight round about with a Knife, 


| 4 [an inch deep, if your Cake be of a peck of, 


Meal, it muſt ſtand two hours in the Oven, 
your Oven mult be as hot as for Manchet, ; 


 - —_— _— -—- — 


An excellent Syllabub, | 


| Bmw your Syllabub-pot with Syder ( for! 
thatis the beſt for a Sylabub) and good! 
ſtore of Sugar and alittle Nutmeg; ftir it 
well together, put in as muck thick Cream, 
by two or three ſpoonſuls at a time, as hard' 
as you can, as though you milk it in, then' 
ſtir it together exceeding ſoftly once about, 
and let it ſtand two hours atleaſt erc it is, 
eaten, forthe ſtanding makes the Curd, | 
f 
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To Sauce a Pip, 


þ mu a fair large Pig and cut off his 
Head, then lit him through the midſt, 
then take forth his bones, then lay him in 
warm water one night, then Collar him up 
like Brawn, then boil him tender in fair 
water, and when he is boiled put him in an 
earthen pot or pan into water and Salt, for 
that will make him white, and ſeaſon the 
fleſh, for you muſt not put Salt in the boil- 
ing, for that will make it black, then take z 
quart of the ſame broth, and a quart of 
W hite-wine , boil them together to make 
ſome drink for it, put into it two or threc 
Bay-lcaves, when it is cold uncloath the Pig, 
and put itinto the ſame drink, and it will 
conrinue a quarter of a year. Itis a neceſ- 
ſary Diſh in any Gentlemans houſe ; when 


as you do Sturgion with Vinegar in Saucers, 


To make a Viroinia Tront. 


Ake Pickled Herrings, cut off their 
| Heads, and lay the Bodies two days 
and nights in water, then waſh them = 

enco 


— J—_— 
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you ſerve it in, ſerve it with green Fennel, 


| 
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then ſeaſon them with Mace, Cinnamon, 
Cloves, Pepper, and a little red Saunders, | 
then lay them cloſe in a pot with a little 
Onyon ſtrewed ſmall upon them, and caſt 
between every Layer ; when you have thus 
done, put ia a pint of Clarct-wine to them, 
and cover them with a double-paper tyed on 
the pot, and ſet them in the Oven with 
Houſhold-bread. They are to be caten cold, 


—— — OCT > — _ —_— 
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To make a fat Lamb of a Pig, 


"nn Pig, ard ſcald him, and cnt 
oft his head, ſlit him and truſs him up 
like a Lamb, then being lit through the mid- 
dle, and flawcd, then parvoil him a little, 
then draw him with Paiſley, as you do a 
Lamb,*then roaſt it and dridge it, and ſerve 
it vp with Butter, Pepper and Sugar, 


e 


To make Rice Pancakes, 


== a pound cf Rice, and boil it in 
three quarts of water till it be very ten- 
der, then put it into a pot covered cloſe, and| 
that will make a Jelly, then take a quart of| 


| Cream or new Milk, put it ſcaling hot to; 


T 3 the! 
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 falittle Ale-yeaſt, quarter of a pint of Roſe- 


' [fins of the Sun ſtoned and ſhred ſmall one 
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the Rice, then take twenty Eggs, three 
quarters of a pound of melted Butter, a little 
Salt, ſtir all theſe well together, put as much 
Flower to them as will make them hold fry- 
ing, they muſt be frycd with Butter, they 
mult be made over-night, beſt, 


| 


—_ 


Atrs. Dukcs Cake. 


-zx—+Ake a quarter of a peck of the fineſt 

Flower, a pint of Crcam, ten yolks of! 
i:ggs well beaten, three quarters of a pound 
of Butter gently meited, pour on the Flower 


water, with ſome Musk, and -Ambergreeſe 
diſſolved in it, ſeaſon all with a penny worth 
of Mace and Cloves, a little Nutmeg finely 
beaten Currans one pound and a half, Rai- 


pound, Almonds blanched and beaten half 
a pound, beat them with Roſe water to keep 
them from Oyling : Sugar beaten very ſmall 
half a pound; firſt mingle them, knead al] 
theſe rogethcr, then let them lie a full hour 
{1a tije Dough together, then the Oven being 
' madc ready, make up your Cake, let not the 
'Oven betoo hot, nor ſhut up the mouth of 


i: foo cloſt, but ftirthe Cake now and = 
tha! 


j 
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that it bake all alike, let it not ſtand a full 
hour in the Oven, Againſt you draw it have 
| ſome Roſe-water and Sugar fincly beaten, 
and well mixed together to waihthe upper 
(1Je of it, then ſer it in the Oven to ary, 
when you draw it out, it will tiiew like Ice. 


To make fine Pancakes fryed without 
| Butter or Lard. 


of Ake a pint of Cream,fis new-!aidFgg: » 

beat them very weil, put ina quarte? 
oſa pound of Sugar, one Nutmeg or beatep 
| Mace, which you pleaſe, as much Flower as 
will thickcn them almoſt as thick as for or- 
dinary Pancaxzes, your pan mult be clean 
wiped with a cloth, wi.cn 1t is reaſonably 
hot, put im your Battcr as thic's or thin as 
'you pleale ro fry tliem. 


þ OED 
LE ——_—— 


To Pot F eniſon. 


O—— —— r—_ 


| Ako an haunch of Veniſun not kunted, 
and bone it, then take three Ounces} 
| 'of Peppcr eaten, twelve Nutmegs with an} 


'hanctul of Salt, and mince them together 
' with Winc-vinegar, then wet your Veniſon 
| | | i. Watt 
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; with Wine: vinegar, and ſeaſon it, then with 
2 Knife make holes on the lean {ides of the 
i Haunch, and {tuft it as you world ftuit Beef 
; with Pa arfley, then pur it into the pot with 
che fat five downwar!, then clarifhe three 
| Pound of Butter, and put it thereon, 2nd 
paſte upon the Pot, and let it ſtand in the 
, Oven hve or fix hows, then take it out, and 
with a vent preſs it down »5 the buttome of 
the pot, and let ir itand till it be cold, then 
take the Gravy off the top of the pot and 
melt it, and boil it half away and morc, 
then pur it in again with the Butter on the 
top of the Port. 


— — ——— 


Te make a 4ſ{archpane : to lee him, &e. 


and beaten in a Stone Mortar till they 

| (begin to come to a line Paſte, and take a 

| { pound of fifred brigar, aid put it in the Mor: 

ſ rar with the Almonds, and fo leave it till it 
1 


'T Ake two pound of A!munds blanched, 


;4come to a perfect Paſte, putting in now and 
'{then a ſpooatul of Roſe-water to keep them 
[from Oyling : when you have beaten them} 
Litoapcrfect Paſte, cover the Marchpane in 
la ſheet, as big as a Charger, and ſet an edge| 


BY |about as you do about a Tart, anda bottome 
of 


| 
| 


5 
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|! of Waters under him; thus bake it in an O- 
ven or Bakiag-pan, when you fee your 
Marc.ipane is hard and dry, take it out and | 
Ice it with Roſe. water and Sugar , _ 
mad? as thick as Butter for Fricters; 0; 
ſpread it on him with a Wing- feather, * 
[putit into the Oven again ; and when you | 
ſee it riſe high, then take-A1t out and Garniſh | 
it with ſome pretty conceits, made part of 
\the ſame ſtuff, ſtick long Cumfets upright. 
:1n him, ſo ſerve it, 


| 

To make /elly the beſt manner, | 
Ake a Leg of Veal, and parc away the! 

far as clean as you can, wall it; 
tiroughly, let it lic ſoaking a quarcer of an] 
hour or more, provided you firit break the! } 
bones, then take four Calves feet, ſcald off! } 
the hair ia boiling water, then fit them in 
two, and pur them to your Veal, let them 
boil over the fire in a braſs pot, with two, 
Galions of water or more, according to the 
proportion of your Veal, ſcuin it very clean, 
and often ; ſolzt it boil till it come to three 
{ piats, or a little more, then (train it throvg 1 


|a clean ſtrainer into a Baſon, and ſv |ct it 
T 4 (Þ} 111-1 
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ſtand till it be through cold and well jjel ied, 
then cut it in picccs with a Knife , and 
pare the top and the bottom of them, purit; 
into a Skillet, take two ounces of Cinnamon 
broken very ſmall with your hand, three. 
Nutmegs fliced, one Race of Ginger, a! 
{barge Mace or two, a little quantity of| 
'Salt, one ipoonfel of Wine vicegar, ot! 
Roſc-vinegar, one pound and three quarters; 
of Sugar, a pint of Rheniſh wine, or White- | 
wine, and the Whites of fifteen Eggs well] 
beaten; put all theſe to the [elly, then ſect ; 
it on the fire, and let it ſceth two or threc 
walms, ever ſtirring it as it ſeeths, then take; 
a very clean Jeitj-22g, walh the bottome of; 
it in a little Roſe-water, and wring it ſo) 
hard that there remain none behind, puta. 
branch of Roſemary ia the bottome of the | 
bag, hang it up before the fire over a Baſon, 
and pour the Jclly-bag into the Baſon, pro- 
vided in any caſe you ſtir not the bag, then | 
{take Jelly in the Baſon, and put it into your | 
bag again, lect it run the ſecond time, and 
it will be very much the clearer; ſo you! 
may put into your Gallypots or Glaſſes, | 
which you pleaſe, and ſet them a cooling 
on Bay-ſalt, und when it is cold and ftift, * 
you may uſe it at your pleaſure, if you. 
\ | will have the Jelly of a red colour, ufc 
ic, 
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To make Poor Knights. 

(7 two penny Loaves 1n round ſlices, 
| dip them in half a pint of Cream, or 
. fair water, then lay them abroad in a dith, 
'and beat three Eggs and grated Nutmegs 
; and Sugar, beat them with the Cream, then 
| melt ſome Butter in a Frying pan, and wet 
the ſides of the Toaſts and lay them in on 
; the wet fide, then pour in the reſt upon 


| /them, and ſo fry them, ſerve them in with 


Roſe-watcr, Sugar ana Butter, 


— — 


To make Shrewibury Cakes, . 
— two pound of Flowre dryed in 


the Oven, and weighed after 1t is dry 
cd, -then put to-it oac pound of Butter 


of five Eggs, two raccs of Ginger, and 
three quarters of a pound of Sugar, @ 
little Salt, grate your ſpice, and it will be 

T the 
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it as beiore, only inſtead of Rhenith Wine! 


: 
[7 
: 


[ 


that muſt be laid an hour or two 1a! 
Roſe-water, ſo done, pour the water! 
from the Butter, and put the Buttcr| 
to the Flowre with the yolks and whites; 
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the better knead alttheſe together till you 
may roul the Paſte, then roul it forth with 
the rop of a Bowl, then prick them with a 
pin mage of wood, or if you have a Comb 
'that hath not been uſed, that will do them 
quick'y, and is b2 ſt to that purpoſe, ſo bake 
'them upon Pie-plates, but not too much in 
the Oven, for the heat of the Plates will dry 
;them very much, afrcr they come forth of 
'the Oven you may cut them without the 
| Bowls of what bigncſs of what faſhion you 
'plcaſe. 


y 


| 
| 
| Tomahe Beef likg Red Deer tobe eaten cold. 


; *Akea Buttock of Beef, cut it the lonz 
| ways with the grain, beat i it well with 
a Miura pin, thea broyl it upon the coals, 


'a lirtle aſter ir is cold drawit throngh wy ith 
[Lard, then lay in ſome W hite-wine-vinegar, 
Pepper, Salt, Cloves, Mace and Bay-leaves, 
then let it lie three or four days, then bake 
it in Ryc-paſte, and when it is cold fill it 
up with Butter, aſter a-fortnight4t will be 
caten, 


Sugar, 


jon the Eggs, and agood piece of butter. 
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To make Puſſs. 


Ake a pint of Cheeſe curds and drein 
T them dry, bruiſe them ſmall with the 
hand, put in two handfuls of flower, a little 
Sugar, three or four yolks of Eggs, alittle 
Nutmeg and Salt, mingle theſe together and 
make them little, like eyes, fry themin freſh | | 
butter, . ſerve them up with freſh butter and] | 


——— 


T omake a baſh of Chickens, 


— — 


Take ſix Chickens,} quarter them, cover} | 
.* themalmoi with water, and ſcaſon them 
with Pepper and Salt, and a good handful of 
minced Parfiey, and a little White-wine, | | 
whea they are boyled-enough, put fix Eggs, | 
only the yolks,- put to them a |ittle Nutmeg 
and Vinegar, give thema little walm or two' 
with the Chickens, pour them together 
into a diſh and ſerve them in, . when-you put| 


| To 


'I22 TL Comp! 2:4 Cook, 
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Tomake an Almond Candle. 


Ake three pints of Ale, boyl it with 

Cloves, Mace and ſliced bread into it, 
then have realy beaten a pound of blanched 
Almon4s ttrompet tn a mortar, with a lictle 
white-winegth<n [train tuem out with a pint 
of white-wine, tiicken your Ale with it, 
weeten it as you pleaſe, and beſure you 
$xim tne Ale when it boyles, 


LE ied — 


1o maxe ſcalding Cheeſe towards the 
| lattcr on: of Nay. 

T* Ake your Evening Milk and put it into 
| bouls or earthen pans, then in the mor- 
ning ficct off the Cream in a bou! by it ſelf, 
put thc fleet Milk into 2 Tub with the mor- 
ning tv»11K, then put in the rizhts Cream and 
$\firit together, and heat the Milk, and put 
jinthe Rennet; as for ordinary new Milk 
IChceſe, itis to be made thick : when the 
\Chceſcis come, gather the Curd into the 
Cheeſe cloth, and'fet the Whey en the fire 
itil it be ſeething hot: putthe Cheeſe in a 
Cloth into a Killer that hath a waſte in| 
che o:tom, and-pour in the hot Whey, then 

let 


——_—C 


y_ —— 


- 
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let out that ard put in more till your Curd 
feel hard, then break the Curd with your 
hands as ſmall as you can, and put an hand- 
full of falc to it, then put it into the Fat,turn 
it at nov, and at nighr, and next day putir 
into a Trough wt ere Cheeſe is ſalted every 
day, and turn it as long asany will enter, 
{then lay it on a Table or Shelf all Summer ; 
'if you will have it mellow to cat within a 
| ycar, it muſt be laid in Hay in the Spring ; 
'1f to keep two years, Ict it cry on a Shelf out 
(of the wind all thenext Summer, and in 
; Winter lay them in Hay a while, or lay 
'rhemcloſe one to another; I ſeldom lay any 
in Hay, I turn and rub them with a rotten 
cloth, eſpecially when they are old, once a 


week leſt they rot. 


© —— 


| To pick/e Pur ſlain, 
| 


Ake Purſlain ſtalks and all, boyl them 

| 'E tender in fair water,tlien !ay them dry- 
ing vpon Linnen cloaths, then being dry. 

cd, put them into the Galley-pots, and 

coverthem with Wine vinegar mixed with 

Salt, and not make the Pickle ſo ſtrong as 

for Cucumbers, 


| FINIS. 


TO-THE 


Compleat COOKE. 


O make a Poſſet the Earl of Arundels 
| | way 3 
; To boil a Capon Larded with Lemons. 


Tobak: red Deer ibid, 
To make fine Pancakes f yed without butter or 
lard 5. 115 


Toareſs a Pig the French manner * tbid. 
To make 4 Steak-pie. with a French pudding in 

the pie. 6 
Ay excellent way for areſſing F iſh. yy 
To fricate ſheeps feet ibid, 
To fricate Calves Chald:on 8 
To fricate Campigneons 9 
WT o wake buttered. Loaves + ibid, 


— 5 


E 


The Table. 159 


Tomarine a Carp, Mollet, Gornet; —_— or , 
Wale 


'To make a Calves Chaldron pre ibid. | 


;T'o make a pudding of a Calves chaldrow 11 
\To make a Banbury Cake | 
To make a Devon ſhire IWhitepot ibid. | 
To make Rice cream w_ 


'T o make a very oood Oxfordſhire Cake ib | 


'To make 4a Pompion pje 14 | 
'To make te veſt Sauſages 15,2 
iTo boil freſh Fiſ 16 
;To maks Fruters ibid, 


[To make loaves of Cheeſecnrds ib, 


To vrake fine pyes after the French faſhion 17 


A ſingular good Receipt for making a Cake ib. 


'To make a great Curd loaf 18 
To make buttered Loaves of Cheeſe-curds 19 

; To make Cheeſe loaves ibid. 

| 'To make puſfe 20 
To make Elder V incoar | 21|| 
To make good Vinegar ibid, 
To make a collar of Beef 2 
To make an Almond pudding 23 


To boil Cream with French. barly 24 


The Table. 
= make Cheeſe-cakes 25,82 
To make a quakins pudding 11d. 
To pickle Cucumbers 26 
To pickle Broom-buds ibid. 
To keep Luinces all the Year 27 
To make 4 Gooſeberry Fool ibid, 
To make an Oatmeal pudding 28 
To make a green pudding 14, 
Vo make good Sauſages 29 
To make loaſts iwid. 
A Spaniſh cream 30 
To make clouted cream ibid. 
A good cream 31 
To make Pjramidis cream 2 
To make a Sack cream 33 
To boy! pigeons ibid, 
To maks an Apple-tanſcy 34 
A French Barley cream ibid- 
To wake a chickzn or a pidgeon pye 35 
To boil a Capon or a Hen 37 
To make balls of Veal 39 
To make Mrs. Shelieyes Cake ibid. 
To mahe Almond jumoals 39' 
F\' ! To make Cracknels 40, 
gy | | To pickle OySters - 44 | 
[To boil Cream with Corlings iL1d. | | 
(| [To make the Lady Abcrgavecers Chuſe 42, 
if To dreſs Snails 43! | 
| I H 
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The Table. 
{Toboil a Rump of Beef after the French fa 
on 4 


An excelient way of dreſſing Fiſh 40 
|To make Fritters of ſheeps feet ibid-/ 
| To make dry Salmon Calvert in the boyling 47 

To makes Bisket-bread it 14, 
| Tomake an Almond pudding 43 
| To make an Almond Caudle 49,121 
To make Almond bread ib1d.49 
| Tomake Almond cakes 50, 
{ Ar. Kudſtones pefſee F! 
| To beil a Capon with Ranioles ibid. 
' To make a Biſque of Carp? 53 
iTo boil a Pike and an Eel together 55 
17 6 mh an on Handilh Dil _ 
;To make a Portugal Diſh ibrd. | 
. Toareſſe a Diſh of Artichocks 57 
; To dreſs a Phillet of Veal the Italian way 58 
| To dreſs Soales- 59, 68 
\T omaks Furmity icid, 
| T'o make Patis or Cablage Cream 60 
iT 9 make Pap | G1 

To make Spaniſh Pap 62 

Topoach Fogs ibid. 

' A pottave of Beef pall:ts | 3 

The Jacobins pottage 64. 
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. 
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| Th Table. 
| |Toſalt a Yooſe 65 
Away ftewing cf Chickens or Rabets ibid. 
Al pettage of Capons 67 | 
A Carp pje 69 
To boil Dxcks after the French Faſhion ibid. 
Toboi! a Gooſe with Sanſares 70 
To fry Chickens Y 7 
| To make a Batalia yye 1d, 
To make a Chicken pye 72 
To make a pye of a Ca'ves head 11d 
To make Cream with <now -9 
To make Minced pyes 7+ 
To dry Meats tongues 7 
To make Jelly of Harts horn od, ! 
To make Chickins (at in four or five dajzs 76 
To make Angelot ibi4. 
1 | A Perſian diſh 77 
= |loroaſta Shoulder of /{utton ibid, 
in |Toroaft a Leg of Mncton tobe exten cold 78 
To roaſt Orſters 79 
(To make a Sack, poſſct ole) 
Another tb12, 
To makg a Sack, prfſet without milk, or Cream 
: 81 
To make a ffump pye ;bid..: 
[To make Ars. Leeds Cheeſecakes 8: 
\ |{Tomike rafaty tarts 83 
"To make freſh Cheeſe 84, 
; l Tomake Sutar Cakgs or Tumbals ib1.{,' 


if To! 
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To haſh a Shonlder of Mutton 85 
To areſſe Flounder: or Plaice with Garlick, and 
| AMnunſtrrd 86 


A Turk;ſh Diſh 87 
To dvefie a Pike bid. 104 
To drefſe Oyſters £6 
To avreſſe Flourders 88 
To drefie Snails it 11, 
\To drefſe pickle fiſh 97 
'To fricate Beef pallets Ol 
1.4 Spani(h Otto 9 
| To make a Spariſh Olio ibid, 
'To make Metheglin 94 
To make 4 Sallet of Smelts 95 
To roaſt a Fillet of Beef 95 
To wake a Sallet of a cold FJen or Capon 97 
To ftew Muſhromes, hid, 
The Lord Conway his Reccipt for the making 
| of Amber pudings 99 
| Tomake a partridge tart 100 
| To keep Veniſon all the year ibid. 
| To make Brawn IO! 
| To roaſt a Pike 102 
To ſauce Eels 103 
' To make Sanſages without kan. 104 
' To drefſe @ P5te ibid, 
; To dreſſe Eels 106 
| To boil a pndding after the French faſhion ib, 
| To make a Fricate = 
0 
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j 109 Wake poor Knights 119 


| The Tolls. 1 7 


To makg a diſh called Olives 108 

Tomake an Olive pie 109| | 

The Counteſs of Rutlands Receipt for makzng | 
ibid 


a rare Banbury Cake 
An excellent Syllabub 1T1 
To ſauce a Pig 112 
To make a V's ginta freut ibid. 
lo make » fat Lamb of a Pi? 113 
To make Rice pancakes ibid. 
Virs, Dukes Cakes I 14 
To make fine pancakes 115; 
10 pot Venifon ibid, 


To make a Marchpane, to Ice him 116 
To make Jelly the [ory manner 117 


109 make Shiewsbury Cakes tbid, 
To make Beef like red Dear to be eaten coldi 20 
To make puFe 121 
To make an baſh of Chickens 1:0, 
To make an Almaoud Caudle iid. 
To make ſcalding Cheeſe towards the latter; 

end of May 122 
To pickle purſlaine, 123 
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